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ABSTRACT 
Economic development, to a very large extent, 
depends upon the growth of international trade. The 
classical theory of international trade also 
emphasizes on the promotion of economic prosperity 
through the freedom of international trade, and is 
based on the principle of comparative costs. 
Increase in the volume of external trade helps 
the acceleration of economic growth. This 
phenomenon was clearly evidenced in the case of 
advanced countries like the USA, U.K., France, 
Germany, Japan etc. The classical and neo-classical 
economists considered foreign trade as an 'engine of 
growth'. But in foreign trade, exports assume more 
importance than imports because exports are 
required to finance imports, reduce trade deficit, 
boost consumer demand due to changing income 
patterns and ultimately go to raise the standard of 
living through economic development. 
Hence, promotion of exports assumes a strategic 
role in transforming the underdeveloped economies 
like India, into industrially developed nations. 
Though India's exports in recent years have scaled 
new heights of Rs. 95,827 crores, yet our share of 
world trade has remained at around one percent. 
There has, no doubt, been significant change in the 
composition and direction of export trade over the 
last five decades since independence, our growth 
rate in exports has, however, remained around 4 
per cent per annum. On the other hand, our imports 
are increasing faster than the exports. The yawning 
gap between the exports & imports is increasing each 
year. Additionally, we have, over the past more than 
f i f t y years, built up an external indebtedness of a 
huge amount, which entails sizeable amount of 
foreign exchange to meet the charges of debt 
servicing. There are, besides, other commitments for 
economic development we have to satisfy through 
foreign exchange. The imperative is, therefore, clear 
that India should augment its export potential by 
strengthening the composition of its export trade. 
Spices are one of the traditional items included 
in India's lexicon of principal commodity exports. 
India, in fact, has been a producer of spices since 
ancient times. Pepper, the king of spices, and 
cardamom, the queen of spices, have had their royal 
abode in India. They extended their rule along with 
other spices grown in India to Europe, Africa, 
Australia and lately to America by the force of their 
flavour and aroma. After the discovery of Americas, 
Indian spices entered these continents too. 
Whichever country they entered, the Indian spices 
ruled the people by making themselves a part and 
parcel of the daily life of the human beings with their 
uses in one form or the other in every household. 
Today spices, as an agri-product, form a part of 
agricultural exports of India. an important 
contributor under this sector, their share, in 
aggregate agricultural exports, has remained 
substantial. India grows over 52 different varieties of 
spices. Total production is around 2. 7 million tonnes. 
Of this, about 0.25 million tonnes (8-10 percent) is 
exported to more than 150 countries of the world. The 
Indian share of world trade in spices is 45-50 per 
cent by volume and 25 per cent in value terms. 
Under the group of agricultural exports of India, 
the share of spices in export earnings has been ever 
growing during the decade 1991-92 to 2000-01 under 
review of this study. The contribution of exports of 
spices in value terms expanded more than seventeen 
fold or by 166.7 per cent during the same period. 
Spices exports remained upbeat with a steady rising 
trend throughout the period. From a value of Rs. 
100.40 crores in 1990-91, they scaled new heights to 
reach an export value of Rs. 1,767 crores by the year 
1999-2000. 
However, since 2000-01, this important 
contributor to India's exports trade, has been facing 
a stiff challenge in the global markets. In the 
international scene, countries like Brazil, Indonesia, 
Malaysia, Vietnam and Sri Lanka are major 
producers of spices besides India. Guatemala, the 
Latin American country, is now a formidable force in 
the case of cardamom with our country nearly thrown 
out of the world market. In the case of spices like 
cumin, fennel and coriander, countries like Iran, Iraq, 
Spain and some of the Mediterranean countries are 
major producers. India is not the only one producer 
for saffron in the world. Spain and Iran are also 
major producers. In the case of chillies, countries like 
China, Bangladesh and Mexico are major producers. 
Cloves and Cinnamon are mainly produced by Island 
nations of Madagascar and Zanzibar besides Sri 
Lanka. Vietnam too is in the picture. In the case of 
Vanilla also Madagascar tops the list. Turmeric 
comes from China in good quantities. 
Exports of Indian spices, in terms of value, have 
nose-dived in 2000-0L This change, adverse as it is 
for spice exports, attracts the focus of attention. And, 
hence, this study to enquire into the turning 
downward trend in Indian spice exports to trace out 
the factors responsible to cause the decline and to 
suggest measures to regain the lost ground for export 
of Indian spices. 
The analysis brings to fore that a host of factors 
are responsible for the decline in spice exports as 
traced out by the study. Significant among them are 
the domestic price impact, international competition 
and a shift in demand towards organic spices. The 
downtrend in exports can also be attributed to other 
factors like lack of research and development in 
order to bring about improvements in varieties and 
output, inadequate facilities for training to cultivators 
in the use of modern methods of farming, pest 
control, post-harvest handling of spices for exports & 
upgrading of skills of technicians in food quality 
analysis; incurring avoidable costs of inefficiencies, 
transportation; lack of financial assistance for export 
promotion, etc. 
The crash of spice prices in 2000-01 in the 
domestic market, in case of a large number of spices, 
has been devastating for the producers. Black pepper 
became cheaper by 62 per cent and the rates of 
cardamom (Large), chillies, ginger, turmeric, cumin, 
fennel, celery, nutmeg, cinnamon and cassia ruled 
lower in the range of 11 to 45 per cent. In the 
international market, India had to face tough 
competition with countries like China, Brazil, 
Canada, Malaysia, Indonesia, Tanzania (Zanzibar), 
Egypt which have also become important global 
players in spice trade. The price-war rendered many 
of India's spices costlier in global market. 
Comparatively lower prices of spices charged by our 
competitors, left an adverse impact on the value and 
volume of Indian spice exports. Liking for the 
organically cultivated spices rendered unacceptable 
most of India's spices produced by the application of 
chemical fertilizers, pesticides and insecticides. 
Based on the above analysis of the causes of 
drop in exports of Indian spices, the study makes 
important practical recommendations for retrieving 
our previous position as a producer and exporter of 
spices in the world. India should fight international 
price competition and in order to make its spices 
cheaper, the avoidable costs of inefficiencies have to 
be eliminated and efficiencies need to be ensured 
right from the producers' end till shipment stage. 
Occurrence of delays in moving forward the spices 
for shipment, invisible costs incurred, export 
procedural clearances and other bottlenecks in 
transportation etc. add to the cost of the exported 
products and make them dear in the global market. 
Secondly, as the liking and demand for 
organically produced spices is growing in world 
markets, India should pay attention to introduce 
organic methods of cultivation of spices. Organic 
cultivation, in fact, is nothing new to India. The 
country has always been practising the traditional 
ways of using indigenous technologies and, in fact, 
mostly in line with modern organic farming 
principles. The Spice Board of India should promote 
organic methods of cultivation through education, 
propagation and direction to the cultivators. 
Thirdly, market research activities should be 
expanded. New markets need to he explored and new 
items & varieties of spices should be introduced in 
the existing markets. 
Fourthly, research and development facilities for 
improving the varieties, output and quality of spices 
should he created. Spice scientists should develop 
new end uses of spices so that their demand gets a 
boost internationally. Also, new technologies in 
plantation be developed through research. 
Fifthly, exports of value added spices are 
showing a remarkable growth. Value addition 
practices be encouraged as value-added products 
like spice oil and oleoresins are in great demand. 
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Sixthly, new field areas of cultivation of spices 
in India be explored. States of Assam, Orissa, 
Uttranchal and the Nilgiris in Tamil Nadu have vast 
potential of growing spices. This will increase the 
output and economies of large scale production can 
be availed. 
Seventhly, crop failure is an important factor of 
uncertainty affecting the output and plunging the 
farmer into indebtedness. Unforeseen climatic 
changes at crop time, insect infection of standing 
crops, drought, etc. are some of the important causes 
of crop failures. Crop insurance is the imperative to 
overcome such situations and the government would 
do good if it takes early steps to provide insurance 
facilities. Either some new specialised institution for 
food crop insurance should be established or 
facilities in the existing institutions be provided for 
crop insurance to spice cultivation in the country. 
Besides the above important suggestions, the 
Spices Board should look into providing financial 
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facilities, undertake quality improvement and 
upgradation programmes and help making available 
duty free imports of capital goods for export oriented 
spice units. Most urgently, publicity measures that 
India is producing organic spices are required in 
foreign markets. Overseas buyers be assisted by the 
Spices Board in sourcing the organic spices from 
India. 
These steps are considered conducive to the 
augmentation of spice output in India. Their adoption 
and implementation would not only benefit the spice 
cultivation but would also lead to enhance, in a big 
way, the contribution of spices in the export trade of 
the country. 
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Introduction 
There is no choice for countries^ and in 
particular the developin g con ntri.es, of opting out of 
the international trade system. Increases in the 
volume of external trade help the acceleration of 
economic growth. The classical and. neo classical 
economists, in fact, considered foreign trade as an 
'Engine of Growth'. For the developing countries 
growth, however, requires a steady inflow of 
imported capital and. intermediate goods and this, 
in turn, necessitates foreign exchange to pay for 
them. In the context of decline in the availability of 
foreign funds for external financing requirements, 
export revenues only can maintain flow of 
necessary imports. Exports, therefore, assume 
importance for the developing countries like India. 
Though India's exports in recent years have 
scaled, new heights of 95,82 7 crores, yet our share 
of world trade has remained at less than one 
percent. There has, no doubt, been significant 
change in the composition and direction of expert 
trade over the five decades since 
independence our growtii rate in exports has, 
however, remained around 4 per cent per annum. 
On the other hand, our imports are increasing 
faster than the exports. The yawning gap between 
the exports & imports is increasing each year. 
Additionally, we have, over the j)ast more than 
f i f t y years, built up an external iude})1ed.ness of a 
huge amount, which entails siy.eable amount of 
foreign exchange to meet the charges of debt 
servicing. There are, besides, other commitm ents 
for economic development we haiJe to satisfy 
through foreign exchange. The imparative is, 
therefore, clear and that India should augment its 
export potential by strengthening the composition 
of its export trade^ 
Spices are one of the traditional items 
included in India's lexicon of principal commodity 
exports. India, in fact, has been a. producer of 
spices since ancient times. Pepper, the king of 
spices, and cardamom, the queen of spices, have 
had. their royal abode in India: They extended their 
rule alongwith other spices grown in India, to 
Europe, Africa, Australia and lately to America by 
the force of their flavour and. aroma. 
Today spices, as an agri-product, form, a part 
of agricultural exports of India. As an important 
contributor under this sector, their share in 
aggregate agricultural exports has remained 
substantial. India grows over 52 different varieties 
of spices. Total production is around 2. 7 million 
tonnes. Of this about 0.25 million tonnes (8-10 
percent) is exported, to more than 150 countries of 
the world. The Indian share of world trade in 
spices is 45-50 percent by volume and 25 percent 
in value terms. 
Under the group of agricultural exports of 
India share of spices in export earnings has been 
ever growing during the decade 1991-92 to 2000-
01 under review of this study. The contribution of 
exports of spices in value terms expanded more 
than seventeen fold or by 166.7 percent during the 
same period. Spices exports remained upbeat with 
a steady rising trend throughout the period. From 
a value of Rs. 100.40 crores in 1990-91, they 
scaled new heights to reach an export value of 
1,767 crores by the year 1999-2000. 
However, since 2000-01, this important 
contributor to India's exports trade,has been 
facing a s t i f f challenge in the global markets. In 
the international scene, countries like Brazil, 
Indonesia, Malaysia, Vietnam and Sri Lanka are 
major producers of spices besides India. 
Guatemala, the Latin American country, is now a 
formidable force in the case of cardamom with our 
country nearly thrown out of the world market. In 
the case of spices like cumin, fennel and coriander, 
countries like Iran, Iraq, Spain and some of the 
Mediterranean countries are major producers. 
India is not the only one producer for saffron in 
the world. Spain and. Iran are also major 
producers. In the case of chillies, cou ntries like 
China., Bangladesh, and. Mexico are major 
producers. Cloves and. Cinnamon are mainly 
produced by Island nations of Madagascar and 
Zanzibar besides Sri Lanka. Vietnam too is in the 
picture. In the case of Vanilla also Madagascar 
tops the list. Turmeric comes from China in good, 
qu antities. 
Exports of Indian spices in value have nose-
dived. in 2000-01. This change, adverse as it is 
for spice exports, attracts the focus of attention. 
And, hence, this study to enquire into the turning 
downward trend in Indian spice exports to trace 
out the factors responsible to cause the decline 
and to suggest measures to regain the lost 
ground for export of Indian spices. 
Objectives 
The study has been undertaken with the 
following objectives in view: 
1. To examine the overall growth 
pattern of India's exports and 
changes in composition since 
independen ce. 
2. To trace out the contribution of spice 
trade in overall exports of the 
country. 
3. To analyise the trends in production 
of spices in value & volume terms. 
4. To analyse the trends of spice 
exports in terms of their value and 
volume. 
5. To trace out the causes of downtrend 
in exports of spices. 
6. To suggest measure to regain the lost 
ground for export of Indian spices. 
Literature Review: 
Since the spice trade has been flourishing so 
far, it did not attract much focus for a critical 
examination. As such there has been lack of 
availability of literature on this specialised topic. 
Writers have devoted attention mostly on 
developmental aspect of Indian spices production, 
cultivation and yield. The present study, however, 
is a critical study, which enquires into the causes 
of retardation in growth and outputs of spices, 
downtrend in exports and corrective measures 
required. The available literature detailed below 
though not having direct bearing on the topic of the 
study, however, would provide background 
material. 
BOOKS: 
Black Lock, J.C. (1954) in short study of 
Pepper culture with special 
reference to Sarawak**, 
presents a study of pepper 
culture with special reference to 
Sarawak. The work is a 
specialised study of pepper, its 
physical growth, conditions, of 
production global distribution, 
application, with a focus on 
Sarawak vis-a-vis other 
countries of the world. 
Clair, C: (1961) in '*Of Herbs and Spices", 
makes a study of important 
herbs and spices, their origin & 
distribution in different 
countries of the world, the parts 
used and the properties such 
herbs & spices possess. 
Parry, J.W. (1962) in « Spices-Their 
Morphology, Histology and 
Chemeistry", adopts an 
approach of scientifically 
analyzing the various classes of 
spices, discusses their 
plantation & parts and highlight 
the chemical properties and 
scientific application of the 
spices. The study also traces 
the origin of spices with a 
scientific approach, deals with 
the structure of spices & their 
substances, their reactions, & 
effects and chemical behaviour. 
Rosengarten, F.JR. (1969) in "Book of 
Spices"makes a comprehensive 
study and presents a detailed 
description of various types of 
spices grown in the world, their 
global distribution of production 
as well as presents a brief 
scenario of the global trade in 
spices. 
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Purseqlove, J.W: (1981) in "Spices** traces out 
the evolution of trade in spices 
particularly devoting focus on 
India, gives a description of 
various classes of spices grown 
in India, their geographical 
distribution, measures for their 
development and their 
significance for the economy. 
Milburn, W. (1982) in "Oriental Commerce", 
deals with the oriental 
commerce, discusses the trade 
of spices in ancient times 
relating to China, Japan & other 
eastern countries, throws light 
on trade development, the wares 
traded and. the routes of trade. 
Ipbal, B. A. (1982). in "Indian Spices-Problems 
and Prospects", deals with 
the problems the Indian spices 
are facing as regards their 
production and exports, throws 
light on the contribution and 
significance of spices in the 
Indian economy as an agri-
product. The study projects the 
potential of spice trade for India 
and suggest measures for 
exploiting the export potential of 
the Indian spices. 
Khan, M. T. (1990) in "Spices in Indian 
Economy" presents an overall 
view of the trends in production 
of major s])ices. The study also 
identifies major constraints in 
production and productivity and 
suggests remedial measures for 
the consideration of policy 
makers and planners. 
Al-shun, Zubair Saleh (1992) in "Export 
Management-stretegies in A 
Developing economy", makes a 
comprehensive study of export 
management strategy for 
economic development, 
institutional support and 
distribution channels for Indian 
exports. The work presents 
strategy for export development 
in the context of new economic 
reforms: 
Articles: 
Naramanan, P.V, (1996) in "Packaging of 
Processed Foods", discusses 
trends in packaging of 
processed foods, stresses the 
role of packaging in marketing, 
highlights consumer acceptance 
of packaged product and calls 
for improvement in packaging so 
as to meet international 
standards for Indian exports of 
processed food. 
Sivakumar, S. (1996) in "Physio-Chemical and 
Dehydration Characteristics 
of Onion'*, makes a review of 
the chemical & dehydration 
cJassification of Onion and 
stresses the advantages of 
dehydration in packaging, 
storing as well as marketing of 
Onion. 
Hugh & Collean Gantzer (1997) in "Cinnamon-
The Immortal", presents 
historical background of Indian 
Spices, highlight the 
characteristic features of 
Cinnamon, geographical 
distribution of its production in 
14 
different countries and plead 
the case of Cinnamon as an 
important spice. 
Sreakumar, B. (1999) in "World Trade in 
Spices-Import and Re-Exports 
of Pepper", dwells upon the 
world trade in spices, reviews 
imports & re-exports of pepper 
and highlights that though the 
pepper producing countries are 
limited to nine in number, 
pepper in the world is sourced 
for import from more than 50 
countries. 
Rajejopalan, D. (2001) in "Export-Problems Have 
Solutions Too", discusses the 
export procedures and points 
out the bottlenecks iti the iiiodus 
operandi of exports, presents 
15 
soJ-iitions 1o overcome the 
problems. 
Research Methodology: 
The research methodology is broad based and 
not confined to any one particular set of 
techniques. All general tools and techniques that 
are suitable for work have been used in the 
conduct of the study. The methodology includes the 
deduction and. examination of all available facts 
and. data related to the subject. 
The work is based on the secondary data, 
which has been collected from varioi.is sources. 
These include the world-wide websites, published 
statistics in various official documents of the 
government of India, data brought out by the 
Spices Board, of India and. through the offices of 
the Ministry of Agriculture and the Ministry of 
Commerce. The existing literature has also been 
used to support the factual data. The literature 
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includes standard work on the subject, various 
reports, brochures, booklets, journals, periodicals, 
magazines and Year Book, etc. 
The textual material collected from the diverse 
sources outlined above has been analysed and 
interpreted to draw the logical conclusions for 
finding out the ways and means for meaningful 
solutions to the problems pointed out by the study. 
Work Plan: 
The whole study has been arranged in five 
chapters. The 'Growth of India's' Exports since 
Independence' has been discussed and analysed in 
the first chapter. 'The Spice Trade in Retrospect' 
has been traced out in Chapter II. The third 
Chapter presents the 'Classification and 
Production of Spices in India'. The fourth Chapter 
brings to fore the 'Export-Performance of Indian 
Spices'. Chapter-V is devoted to 'Conclusion and 
Suggestions'. 
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CHAPTER - 1 
GROWTH OF INDIA'S EXPORT TRADE SINCE 
INDEPENDENCE 
On the eve of independejice in 194 7, Indian 
economy was faced with backwardness and stagnation, 
marked with low per capita income and acute poverty, 
retarded and unprogressive agriculture, low levels of 
technology and capital formation. Industrial stagnation 
resulted in lop sided economic structure making 
agriculture the main occupation of the masses and also 
the main source of national income. 
The Indian economy was thus faced with the 
challenging task of dealing with poverty and 
underdevelopment. The Congress Party, which assumed 
power was well aware of all these conditions as is clear 
from their declaration made as early as on May 25, 
1929, that "it is essential to make revolutionary 
changes in the present economic and social structure of 
society and remove the gross inequalities."' 
Thenceforward the resolutions and declarations made 
by the Congress from time to time emphasized on 
banishing poverty through nationalisation of key 
industries.-^ 
Consequently, all efforts of the Government were, 
therefore, directed to eradicate poverty and build up a 
' Gupta, B.B: Democratic Socialism, cair ies and Course, New Delhi , September 1960, Vol. 
xvm. No. 9, p. 80.1 
^ Sitaramaya, B.P; The History of the National Congres, Madras (Now Chennai ), 1 p a r t V, 
Chapter I page 782 Similarly, the Election Manetesto issued by the congress working 
commit tee in December 1945, gave a broad picture of socialised economy in independent 
India. 
Source: ( jupta , B.B: Ibid. 
welfare state based on economic equality and social 
justice.' This necessitated attainment of a high rate of 
economic growth. 
But for all countries going in for economic 
development, there is no choice of opting out of the 
international trade system, given their dependence on 
exports and imports. For the developing countries, 
growth requires a steady inflow of imported capital and 
intermediate goods, and this in turn necessitates 
foreign exchange to pay for them. In the context of 
decline in the availability of foreign funds for external 
financing requirements, export revenues only can 
maintain the flow of necessary inputs. It is mainly 
through the process of industrialization that economic 
growth can be achieved. Industrialisation strengthens 
the domestic productive base because the productivity 
of manpower in industry tends to be greater than in the 
traditional agricultural pursuits.- Increase in production 
through industrialisation results in employment of 
unexploited resources and consequently raising the per 
capita income in the country. 
Murray D. Bryce rightly remarks that -"in order 
to achieve greater security, stability and a higher 
standard of living underdeveloped countries must 
become industrialized."-^ The process of 
industrialization signifies increase in the rate of 
capital accumulation coupled with changes in 
technological and institutional patterns. It 
' Joshi, O.N: The Coiistitulioii o!'lndi;i. Miicmilhin i t Co.. London, 1 'JCil, 47 
^ Bryce, Murray D; bidiistrial [)evelopnient, f a n i. Chapter I, p.4 
Ibid 
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generates need of capital goods which are not 
available locally in underdeveloped economies, and 
have to be imported for accelerating the pace of 
industrial development. However, in the later stages 
of development industrialization becomes a major 
means to improve the stability of both foreign 
exchange earnings and national income through 
diversification of exports.' 
Export earnings are therefore, the effective 
means of financing growing volume of imports 
needed in the early phases of development, 
reducing the burdens of foreign debt and deficits 
and also meeting consumer demand due to rising 
income patterns in the course of development. 
Hence, earnings from exports ultimately add to the 
welfare of the community. 
Export Trade and Economic Development:-
From the foregoing discussion it appears that 
economic development is to a very large extent depends 
upon growth of international trade i.e. exports & 
imports assume significance. The classical Theory of 
international trade also emphasizes on the promotion of 
economic prosperity through the freedom of 
international trade, and is based on the principle of 
comparative costs. 
According to Adam Smith, "if a country can supply 
us with a commodity cheaper than we ourselves can 
' Bryce, MiiiTay D: Industrial Development, Part 1, Chapter I, p.4 
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make it, better buy them with some part of the produce 
of our own industry. "' 
Similarly David Recardo remarks that if 'England' 
requires more units of labour to manufacture wine than 
what are needed to manufacture cloth in a given time, 
she would "import them by exportation of cloth. 
Increase in the volume of external trade helps the 
acceleration of economic groivth. This phenomenon was 
clearly evidenced in the case of advanced countries like 
the USA, U.K., Japan and Germany, etc. The classical 
and neo-classical economists considered foreign trade 
as an 'engine of growth'-K Apart from alignments in 
resource allocation according to the comparative 
advantage, these efforts find their origin in the 
exploitation of large-scale economies through the 
construction of larger plants, reduction in product 
variety in individual plants and greater specialization 
in the production of parts, components and accessories 
as well as in technological changes that are stimulated 
by foreign competition. Rapid economic growth in turn, 
contributes to increased imports, thereby extending the 
gains to other countries/' 
Regner Nurkse suggested that t}ie effects of trade 
on economic growt}\ are indicated not by 'the average 
ratio of world trade to world production', but by the 
' Smith, Adam: Wealth of Nat ions T. Nelson & Sons. I.ondon. Kook IV. Chapter II. page IS5 
^ Recardo, David: Principles of Political Heononn and laxaliiin I )ent & Sons. Liindon etc, 
1962, Chapter VII, page 82, 
RBI was considering lowering of Statutory Liquidity Ratio (SLR) and Cash ReseiAe Ratio 
( C R R ) reqiiirments of Nationalisetl Commercial Banks (Sept,-( )ct, ''>1). 
" Government of India restnictured Ihe M R T P Act by removing all t\ pes of pre-entiy 
restrictions on the setting up of new undertakings and expansion of existing ones (Sepl-
O c t . ' 9 r ) . 
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incremental relationship between trade and production.^ 
He noted that such a relationship was observed during 
the Nineteenth century, when the expansion of 
international trade at a rate much exceeding that of 
domestic production, contributed to economic growth. In 
the industrial countries, economic growth was, in turn, 
transmitted to other countries of the world as the 
industrial countries' imports of primary products rose at 
a substantially higher rate than their national income. 
Nurkse also observed that industrialiation for 
export markets may encounter difficulties on the supply 
side. In the scale of comparative advantage there may 
be a wide gap, or at any rate a certain disparity, 
between the traditional primary products and the new 
manufactured goods which a country would seek to 
export. Equally serious are the obstacles which 
industrialisation for export is liable to encounter on the 
side of external demand due to trade restrictions 
applied by the importing industrial countries.^ 
Thus, the theory of International Trade holds good, 
particularly for the underdeveloped regions, for it 
emphasises on the promotion of prosperity through the 
freedom of enterprise at home as well as freedom at 
international trade, making both exports and 
imports vital for economic growth of these regions. 
But exports grow more in importance than 
( joveniment has sent a delegation abroad to promote sale of India Development Bonds as 
part of the strategy to niojvup foreign exchiuige from NlxI 's and their overseas eorporate 
bodies. 
" ( iovenmient has decided to add about S.20 million tonnes per aiunmi refinei-y capacity, on a 
toi>priority basis, to bridge the projected gap between demand and supply of petroleum 
products. (Oct "91). 
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imports because exports ore required to finance 
imports, reduce trade deficit, boost consumer 
demand due to changing income patterns and 
ultimately go to raise the standard of living 
through economic development. 
Hence, promotion of exports assumes a 
strategic role in transforming the 
underdeveloped economies like India, into 
industrially developed nations. 
As pointed out earlier in this chapter, no 
significant exports, whatsoever, could he made 
during the pre-independence period, excepting a 
few food s t u f f s and raw materials,' though 
before the establishment of the British Rule, 
Indian industries "not only supplied all local 
wants but also enabled India to export its 
finished products to foreign countries."^ 
Similarly, the high class of the Indian 
handicrafts had enjoyed a u>orld ivide reputation 
since a long time. ' 
But all this had gone because of the 
prejudice and exploitation of all sorts of the 
domestic resources by the Briti shers, and India 
was now faced with the challenging task of 
removing acute poverty and revolutionising the 
industrial and agricultural sectors. 
Consequently, a new era of planned economic 
' R u d J a r D u t t a & Sundharain: Indian Economy S. Chaiid & Co. Ltd.. New Delhi etc.. 2()()(). 
Chapter 42, page 702. 
' Ibid Chapter 2, page 19 
Chat ter jee, K.N: Indian Economy, Calcutta (New Kolkata), 1945. Chapter IX. p. X.v 
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development, aimed at attaining a high rate of 
economic growth through Five Year Plans 
ushered in. And due to its strategic role in 
India's economic growth, export promotion 
received its due attention in each Plan' and a 
vigorous programme of measures and assistance, 
incentives and facilities etc., was launched for 
promoting exports. This export promotion 
programme has been underway throughout the 
post independence period, making time to time 
reviews, adjustments, modifications and 
additions in the measures and schemes for its 
effective implementation. 
This has yielded positive impact on the 
exports, enabling its phenomenal growth during 
the plan period, particularly, in the post 1991 
period. 
Before proceeding to analyse and highlight 
the spectacular growth of export sector in the 
post independence period, it would be 
worthwhile to make a passing reference of the 
government initiated policies and measures for 
the promotion of exports, however, briefly for a 
better understanding of the subject matter 
ahead. 
In the first two plans ni) ^ie^nitc prograinnie for export earnings was adopted. 
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Package Of Measures For Export 
Promotion Since Independence 
Preceding 1991 
Import Entitlement Scheme 
In 1962 ,011 the basis of the recommendations of 
the Mudaliar Committee, the government initiated the 
following measures for accelerating the growth of 
export trade: 
a) Allowing only marginal imports of raw materials 
and components to exporters. 
b) Income- tax relief's on export earnings. 
c) Export promotion through import entitlement, that 
is, granting of import licenses to exporters on the 
basis of their performance. 
d) Removal of disincentives, viz, drawing back of 
import and excise duties on raw materials 
components entering into the cost of export items. 
Cash Compensatory Support (CCS) 
In 1966- the CCS designed to provide 
compensation for unrebated indirect taxes paid by 
exporters on inputs ,higher freight rates and market 
development costs 
Duty Drawback System: 
The object of the duty drawback system is to 
reimburse exporters for tariff paid on the imported 
materials, intermediataries and central excise 
duties paid on domestically produced inputs ivhich 
enter in export promotion. 
25 
Replenishment Licenses 
In order to provide the export sector with the 
access to importable inputs that enter to export 
production at international prices ,the import policy 
allows special import for registered exporters. 
(i) Import Entitlement Scheme (IBS) 
This was introducedinl 957 to help the 
exporters in procuring raw materials and other 
components necessary for export promotion by 1965-
66 the IBS extended to about 80% of the Indian 
exports. However, this scheme was with drawn in 
1966 on devaluation of the Rupee. 
(ii) Import Replenishment Scheme (IRS) 
This scheme xvas the other name of the IBS 
which was withdrawn in 1966.The IRS was 
introduced for f.o.b. exports are enabling exporters 
to import inputs where the domestic substitutes are 
not adequate in terms of price cpiantity or delivery 
dates. 
(Hi) REP license makes it possible for exporters 
to obtain items that are either canalised or 
restricted in the import policy but are needed for 
export production . 
Advance Licenses and Duty Exemption Sceme 
This is meant for registered manufacturer 
exporters who obtain confirmed export orders or 
letter of credit scheme facilitate imports of specified 
raw materials with out payment of custom duty. 
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EPZs 
To boost exports the govt has setup 7 Export 
Processing Zones (BPZ) at Kandla (Gujrat), 
Santacruz (Maharashtra), Cochin (Kerala), Chennai 
(Tamilnadu), Noida (Uttar Pradesh), Falta (West 
Bengal) and Vishakhapattanam (Andhra Pradesh). 
These zones provide almost free trade 
environment for export production so as to make 
Indian export products competitive in the world 
market . 
100%E.O. U.s 
The 100% Export Oriented Units (EOUs) was 
introduced in December 1980 to provide duty free 
access to imports of raw materials, intermediate 
goods, capital goods and technology on OGL. 
Subsidies on Domestic Raw Materials 
The most important scheme in this category is 
the International Reimbursement Scheme (IPRS) for 
steel which equalizes the difference between 
international and domestic prices of steel obtained 
from domestic market. 
Fiscal Concessions for Exports 
The fiscal concessions facilities have been 
made availalyle for exports for both indirect and 
direct taxes. 
Export Credit and Assistance To EPCs 
Almost 90-95 percent market development 
assistance was accounted for by CCS during early 
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1 980s.About tivo-thirds of what remained was used 
to finance the assistance to commercial banks on 
export credit extended by them in the form of pre-
shipment and post-shipment credit. 
Assistance is also granted in the form of 
grants-in aid to the export promotion councils, 
export houses, consultancy organisations and 
individual exporters to undertake 
(a) market research, commodity research, 
area survey etc. 
(b) export publicity and dissemination of 
information, 
(c)trade delegations and teams, 
(d) participation in trade fairs and 
exhibitions, 
(e)establishment of offices and branches in 
foreign countries, 
( f ) research and development schemes etc., 
(g)any other scheme that would promote the 
development of market for Indian goods 
abroad. 
Blanket Exchange Permit Scheme 
This scheme was introduced in June 
1987.under the scheme exporters are allowed, 
barring a few products, to utilize 5-10 perceiit of 
their foreign exchange earnings for undertaking 
export promotion activities. 
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Organisational Structure for Promotion of 
Exports 
A s a measure of boostiiig exports the Govt, 
also set up various organisational bodies. 
With a view to providing better organisational 
structure facilities for the promotion of export 
sector, the govt. of India set up a number 
organisations and councils during the period 
preceding 91. 
SINCE 1991 
As a result of the economic reforms 
process,export & import policy ivas also liberalised 
in 1991, and the following measures were 
introduced: 
1. Freer Imports and Exports 
The importers were broadly divided into three 
categories, namely 
(a) actual users of industrial products 
and non-industrial products 
(b) exporters and 
(c) others 
Any goods and commodities which are not 
published in the negative list can be imported. Later 
on August 21, 1 996, -10 items luere removed from 
the negative list and made them freely importable. 
Apart from this, 14 other items were shifted to SIL 
(Special Import License) list. In September 1 996 and 
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February 1997 more items were made to be 
imported freely. 
2. Decentralisation 
To simplify procedural complexities only 16 
export items were identified, to be canalised by the 
Govt, bodies like STC etc. 
3. More Facilities to EOUs and EPZs 
The Export oriented Units (EOU) and Export 
Production Zone (EPZ) schemes have now been 
extended to newer activities and services. These 
units dealing with broad agro-based products can 
sell 50 per cent (twice the normal) output in DTA. 
This can prove to be a poiverful initiative for 
boosting exports from agricultural sectors. 
4. Trading Houses 
As per the 1991 policy the export houses and 
trading houses were allowed to import a wide range 
of items. The government also permitted the setting 
up of trading houses with 51 per cent foreign equity 
for the purpose promoting exports. Under the 1992-
97 policy, export houses and trading houses were 
also provided the benefit of self-certification under 
the advance license system, which permits duty free 
imports for exports. 
In 1 994-95 a new category of trading houses 
ivas introduced which is called Super Star Trading 
Houses. The Super Star Trading Houses be entitled 
to membership of apex bodies concerned ivith trade 
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policy, promotion, representation in business 
delegations etc. 
5. Export Promotion Capital Goods Scheme 
The earlier EPCG Scheme has been made to 
have only one window (instead of two) with a 
concessional customs duly rate of 15 per cent with 
export obligation as compared to the earlier 25 per 
cent. 
In 1994-95 EPCG Scheme was simplified and 
third party exports for fulfillment of export 
obligation w a s permitted. Again, in 1995-96 the 
services sector was placed at par with the supply of 
goods under the scheme. 
6. Export Scheme for Services Sector 
Under this scheme persons who render 
professional services have been allowed to import 
capital ecjuipment at concessional rate of duty o f l 5 
per cent. The export obligation to be achieved by 
them will be in the form of the foreign exchange 
earned by them, regardless of the services rendered 
in India or abroad. 
7. Duty Exemption Scheme Enlarged 
Under this scheme the exporters have been 
given a choice to opt for advance import licenses 
either under (juantity based or value based norms. 
8. Deemed Exports 
The 1992-97 policy initiated number of such 
benefits as duty exemption duty drawback, 
exemption from terminal excise duty to deemed 
exports. Similarly 1995-96 policy extended the 
deemed exporter status to suppliers in key 
infrastructural sectors, i.e. power, oil and gas. 
9. Rationalisation of Tariff Structure 
On the basis of the Final Report of the Chelliah 
Committee published in January 1993, the Govt, 
announced substantial duty cuts import duly in 
1993-94, 1994-95 and the 1995-96 Budgets from 
110 percent to 95 percent from 85 per cent to 65 per 
cent and from 65 • per cent to .50 per cent 
respectively. 
1 0. Rupee Depreciation and Convertibility 
After devaluation in 1966, one U.S. dollar 
became equal to Rs. 7.50, and by the end of 1990 it 
(one U.S. dollor) had become equal to Rs. 18.07. A s 
such, in July 91, the Government had to devalue the 
rupee to about 22 per cent against the five major 
currencies of the world. 
Consequently, in 1992-93 the Government had 
to liberalise the exchange rate mechanism. Now a 
dual exchange rate was fixed implying 40 per cent 
of foreign exchange earnings were to be surrendered 
at official rate while the remaining 60 per cent were 
to be converted at market determined rate. This 
resulted taxing the exporters to subsidize the 
Government's bulk imports. 
11. Full Convertibility on Trade Account 
In 1993-94 Budget the above partial 
convertibility was replaced by a unified exchange 
rate which mode the 60:40 ratio 100 per conversion. 
This full convertibility ivas extended to (a) export 
and import of goods (b) all receipts (but not all 
payments) 
Full convertibility on current Account. 
India achieved full convertibility of current 
account on August 19, 1994. In years 1995-96, 
1996-97, and 1997-98 major relaxations in 
exchange control were also initiated. 
The result of the full convertibility was that the 
rupee exhibited good stability in the following 
years. By the end of May 1998 the exchange rate 
vis-a-vise the IL S. dollar had declined to about Rs. 
41 per dollar. 
Exim Policy 1999-2000 
On March 31, 1999, the Government announced 
EXIM Policy for 1999-2000 which initiated the 
following package of new measures for export 
promotion:. 
1. With e f f e c t from July 1, 1 999 all Export 
Promotion Zones (EPZs) have been Converted into 
Free Trade Zones (FTZs). 
2. Under the EPCG Scheme the threshold 
limit for zero duty of capital goods had been 
reduced from Rs. 20 crores to Rs. 1 crore for 
chemicals, textiles and plastics. 
3. To ease the problems of fulfillment of 
export obligations for advance licenses, export 
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obligation would be 18 months and for EPCG it 
would be 24 months. 
4. Recognition of the services sector as 
legitimate and important component of earning 
foreign exchange 
5.. Granting triple weightage to small sector 
exporters for recognition as export houses. 
6. Creating the institution of Ombudsman to 
solve the problems of the exporters on the spot. 
Export Import Polictj-2000 
In order to achieve sustained high growth of 
exports to the range of 20-25 per cent considerable 
diversification in India's basket in terms of 
composition as well as direction would be 
required. 
The policy, therefore contained:. 
1. Setting up Special Economic Zones (SEZs) 
within the country where entrepreneurs will have 
full freedom to carry on their foreign trade 
operations without observing the various EXIM 
Procedures with WTO norms. 
2. Aligning EXIM procedures with WTO 
norms. 
3. Special Promotional measures. 
4. Simplification and decentralization of 
EXIM norms. 
Thus, the modified EXIM Policy-2 000 was 
aimed at rationalization and streamlining the 
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export import procedures so as to improve the 
efficiency of the system.' 
Exim Policy For 2001. 
The EXIM Policy for 2001 is aimed at rationalizing 
and streamling and simplification the procedural 
complexities with weightage to agricultural sector as is 
clear from the measures like 
1) New agri-export policy mooted with agri-zones, 
2) EXIM Policy schemes made appheable to agro-
sector , 
3) Market a c c e s s initiatives to assist industry, 
4) Advance licensing system strenghened 
5) Bulk imports remain with state trading agencies 
6) Import of second hand cars over three years old 
banned 
7) Domestic health rules made to apply to imported 
processed foods.' 
Exim Policy-2001-2002 
In EXIM Policy 2001-2002 the follounng new 
measures have been incorporated. 
1. Agricultural Export Zones, 
2. Market Access Initiative (MAI) 
3. Special Economic Zones 
' Spicy Welcome to cardaiuoiii city liidia complete i i ifonnation URL for Iiuliaii Spices, 
pp. 1 & 2 (Website) 
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1. Agricultural Export Zones 
With a view to providing remunerative returns 
to the farming community in a sustained manner, 
e f f o r t s will he made to provide improved access to 
the produce/ products of the Agriculture and Allied 
sectors, in the international market. 
State Governments may identify product 
specific Agri-export zone for end to end development 
for export of specific products from a geographically 
contiguous area. State Government may evolve a 
comprehensive package of services provided by all 
State Government Agencies, State Agricultural 
Universities and all institutions and agencies of the 
Union Government for intensive delivery in these 
zones. 
Such services would include provision of pre/ 
post harvest treatment and operations, piant 
protection, processing, packaging, storage and 
related research & development, etc. Department of 
Commence will supplement, ivithin its schemes and 
provisions, efforts of State Governments for 
facilitating such exports. 
The service providers; setting up common 
infrastructural facilities such as sorting, grading, 
polishing, packaging, cold storage, transport 
equipment/ refrigerated vans, vapour treatment 
heat treatment plant. X-ray screening facility etc. 
shall be entitle for EPCG Scheme. 
Agri exporters shall be entitled for recognition 
as Export House/ Trading House/ Star Trading 
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House/ Super Star Trading House on achieving 
1/3'''' of the threshold limit prescribed for exporters 
of goods. 
2. Market Access Initiative (MAI) 
The Government would assist the industry in 
research & development, market research, specific 
market and product studies, warehousing and retail 
marketing infrastructure in select countries and 
direct market promotion activities through media 
advertising and buyer seller meets. A plan scheme 
has been evolved for this purpose. 
3. Special Economic Zones 
Special Economic Zones developers are allowed 
duty free import/ procurement from DTA for 
development of SEZ to give a boost for the 
development of integrated infrastructure for exports. 
Duty free import/ procurement from DTA of 
goods for setting up of factory in the Zone 
permitted. 
Items reserved for SSI do not recjuire any 
license for setting up units in SEZ. 
Units in SEZ can bring back their export 
proceeds in 365 days as against normal period of 
180 days and can retain 100% of the proceeds in 
the EEFC account. 
Special Economic Zones trading units permitted 
to sell goods in the DTA in accordance u)ith the 
import policy in force. 
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Subcontracting of part of production abroad 
permitted. 
To facilitate greater flexibility and to attract 
capital intensive units into Special Economic Zones, 
amortization of value of imported Capital Goods is 
being spread, over a period of S years instead of 5 
years at present. 
SEZ developer have been given infrastructure 
status under Income Tax ACT as provided in the 
Finance Bill, 2001. 
Growth of Exports: 
A s a result of these policies, measures and 
schemes, the export trade sector has made a 
remarkable progress in the Planning era. The post 
1991 period witnessed the liberalization process 
and economic reforms started taking place in Indian 
Economic system to ease the procedure of export 
and import, reduction in custom duties, enlargement 
of the item of exports, liberal grant of open general 
licences for exports and other similar measures of 
encouragements which exerted an upbeat impact on 
the export trade. A s a result international trade 
gained momentum and registered rising trends. 
The EXIM policies pronounced in 1994-95 and 
in later years further stimulated the volume of 
exports. Table-1 exhibits the emerging trends of 
export-import trade in terms of value and yearly 
percentage changes from 1951-61 to 1999-2000. 
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Table 1.1 
Value of Exports and Imports in the Planning 
Period 
(1950-51 to 1996-97) 
Rs. Cr. 
Year Exports i Imports 
Trade Rate of Change 
Balance Exports Imports 
(1) (2) i (3) (5) 
1950-51 1269 \ 1273 -4 24.9 -1.5 
1960-61 1346 2353 -1007 0.3 16.7 
1970-71 2031 2162 -131 8.8 3.5 
1979-80 794 7 \ 11321 -3374 13.9 36.4 
1980-81 8486 15869 -7383 6.8 40.2 
1985-86 8904 16067 -7162 -9.9 11.5 
1989-90 16612 21219 -4607 189 S.S 
1 
1990-91 18143 24075 -5932 9.2 13.5 : 
1991-92 17865- 19411 -1546 -1.5 1 -19.4 • 
i 
1992-93 18537 21882 -3345 3.8 i 2 . 7 1 
1993-94 22238 23306 -1068 ^20 76 6.5 
1994-95 26330 28654 -2324 1834 22.9 
1995-96 31797 
1 
36678 -4881 20.7 28.0 1 1 
1996-97 334 70 ! 39133 -5663 5.3 6 . 7 
1997-98 35008 41484 -6476 4.6 6.0 1 
1998-99 33218 42389 -9171 -5.1 2.1 
1999-00 36805 j 49709 -12904 10.8 1 7.3 
Source: Government of India, Economic Survey, 1997-98, 
Statement 7.1 (B), p.S-81. 
The data presented in the above table 
reveals that the value of India's exports 
increased from Rs. 1,269 Cr. in 1950-51 to 
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Rs.36805 Cr. in 1996-97. Excepting negative rates 
of 9.9 per cent and 1.5 per cent for 1985-86 and 
1991-92 respectively, the value of exports has been 
on the increasing side, registering an over all 
measured increase of massive 29 times or an 
annual increase of 3.01 per cent over the years 
since 1950-51 to 1996-97. 
However, on examining the table-1.1 more 
closely, it appears that during the decade 1951-61 
exports remained almost stagnant (with a marginal 
increase of 3 per cent only). This was due to the 
fact that no definite programme for export 
promotion was adopted in the first two Plans. 
Similarly because of the continuing export controls 
and duties started during world war second till 
late f i f t i e s or so, affected growth of exports 
adversely. Also the stagnation in world demand for 
exports from the underdeveloped countries during 
the sixties period had led to exert adverse e f f e c t on 
India's exports. As such, the entire period of the 
first three Plans (1951-66) witnessed no significant 
progress on our exports front. 
But, sijice 1970-71 till mid eighties there had 
been much acceleration, as indicated by the 
positive rates changes -8.8, 13.9 and 6.8 for years 
1 970-71, 1 979-80 and 1 980-81, as shown in the 
table. In 1 985-86, though the value of exports was 
$8904 million as compared to $8486 million in 
1980-81, the percentage change w a s - 9.9 as 
indicated in the table. This is due to the absence of 
data in the table for the period 1981-82 to 1984-85 
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which, if taken together, might have resulted in 
negative percentage groivth for this period. A s 
such, the period 1970-71 to 1985-86 was marked 
by continuously increasing trend in the value of 
exports. 
Factors like devaluation of the rupee, making 
Indian goods cheaper at international market, 
diversification of the production base gaining 
momentum in mid-sixties and the agreements to 
boost exports with erstwhile USSR and East 
Germany were responsible for the increasing trend 
of exports during the period 1970-71 to 1985-86 as 
indicated in the table. 
Again the trade reforms a s per the liberalized 
trade policy of 1991 ivhich was modified in 19 94-
95 with a view to make foreign trade further 
develop, have started in yielding positive impact, 
as the growth of exports, particularly since 1993-
94 reflect a continuously much higher rates of 
increase of 20.0 for 1993-94 18.4 for 1994-95, and 
20.7 for 1995-1996. However, the rate of increase 
in exports for 1 996-97 was 5.3 as compared to 20.7 
for the previous year. The export growth rate 
further dipped in the following year when it was 
4.6. This decling trend continued unaloted era to 
the extent that the exports growth was negative at 
-5.1 rate in the year 1998-99. The year 1999-2000, 
however, reflects a period of welcome recovery and 
the growth rate touched a new high of 10.8. The 
factors responsible for this positive increase in the 
exports grwoth ivas the development of information 
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technology sector whose exports were the highest 
in 1 999-2000. 
Another revealing feature of the table is that 
like exports there has been continuous increase in 
imports too, But imports have been increasing at a 
much faster rate right from 1950-1951, resulting in 
continuous increasing deficit from Rs. 4 crores in 
1950-51 to as high as Rs. 12904 crores in 1999-
2000. This is in keeping with the phenomenon that 
in the developig countries imports exceed export in 
the intial stages of development. But before the 
mounting deficit assume serious proportions, 
serious measures are indicated to step up the 
exports. India has a great scope to augment its 
exports as its particpation in world exports is 
insignificant. The following discussion and 
analysis will bring out India's share in the world's 
export and the scope for India to enlarge the chunk 
of its share in global exports. 
World Exports and India's Share:-
The world exports over the course of the 
decades of Nineties realy have increased in terms 
of value in US $ billion. The annual groiuth of world 
exports has houjever, remained marked with wide 
fluctuations. The table below computes the data 
collected for the value of world exports for the 
decade of Nineties as well as denotes the growth 
changes on yearly basis. 
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Table -1.2 
Growth of world Exports 
Year Value 
(in US $ billion) 
Percentage 
change (+/-) 
1991-92 3735.0 -
1992-93 3730.6 -0.1 
1993-94 4243.0 13.7 
1994-95 5103.6 19.8 
1995-96 5322.5 3.7 
1996.97 5505.8 3.4 
1997-98 5416.9 -1.6 
1998-99 5577.2 3.0 
1999-00 6332.0 12.5 
2000-01 NA NA 
Source: Economic Surveys of India; 2000-01. 1999-2000 and 
1997-98. 
Table-2 brings to fore that in absolute value terms 
the global exports expanded throughout the Nineties. 
From $3 735 billion in 1991-92, the world exports rose 
to $ 6332 billion by the end of the decade in 1999-
2000. The increase in exports 1999-2000 over 1991-92 
has been of 69.5 percent. But the yearly growth has not 
been steady. The export growth was negative in the 
fiscals 1992-93 and 1997-98, at-0.1 percent and -1.6 
percent respectively. After initial welcome recoveries at 
the rate of 13.7 and 19.8 percent in the year 1993-94 
and 1994-95 respectively the yearly growth percentage 
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declined steeply to 3.7 and 3.4 percent in the periods 
1995-96 and 1996-97 respectively. There has been 
buoyant recovery in the year 1999-2000 when the 
percentage growth rate revived to 12.5 for the global 
exports. 
India's Share in Global Exports:-
The chunk India enjoys in the world exports had 
widened in terms of value measures in US $ billions 
during the Nineties decade. Table-3 below presents the 
values of Indian aggregate exports in relation to global 
exports and measures the Indian share as well as the 
percentage increases or decrease in share India enjoys 
in the world exports. 
Table-1.3 
India's Share in Global Exports 
Year 
1 
Value 
(in US $ 
billion) 
1 
India's 
Exports 
fin 
billion $) 
India's 
Exports 
as %age 
of world 
epxorts 
Percentage 
change in 
India's 
share(+/ -) 
1 2 3 4 5 
1991-92 3735.0 19.56 0.52 -
1992-93 3730.6 21.55 0.57 10.2 
1993-94 4243.0 25.08 0.59 16.4 
1994-95 5103.6 30.06 0.59 22.4 
1995-96 5322.5 33.10 0.62 08.1 
1996.97 5 5 0 5 . S 35.00 0.63 05.7 
1997-98 5416.9 33.40 0. 6 1 -4.5 1 
1998-99 5577.2 36.30 0.65 8.6 
1999-00 6332.0 42.0 0.66 15.7 
2000-01 NA NA NA NA 
Source: Economic Surveys 
1997-98. 
of India; 2000-01, 1999-2000 and 
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The table-1.3 highlights that though Indian 
exports in terms of value have shown steady 
yearly increases during the decade of Nineties, 
India's share in the overall world exports has 
not been any significant. The value of India's 
exports 1999-2000 over 1991-92 has gain up by 
114 percent. India's share, however, in global 
exports has made increases at a snail's pace. 
Over the course of a decade, India's share in 
world exports could only rise by 0.14 percent. 
The annual growth rate of India's share is 
marked by wide fluctuations. After an initial 
upsurge in the year 1992-93, 1993-94 and 1994-
95 when it grew at the rate of 10.2, 16.4, and 
22.4 percent respectively, the trend started a 
steep down ward journey with figures of yearly 
growth at 8.1 percent in 1995-96 and 5.7 
percent in 1996-97. The yearly growth in India's 
share was negative at -4.5 percent in 1998-99. 
The subsequent years reflect a welcome recovery 
in India's export share in the world at 8.6 in 
1 998-99 and a re-assuring 15.7 percent in the 
year 1 999-2000. 
The strong export performance and recovery 
in 1999-2000 in the yearly growth rate of India's 
exports has been facilitated by an anticipation 
of a more robxist global economy, resurgene in 
world trade and improvement in world commodity 
prices in 1999-2000. Besides, various 
facilitating export promotion measures, strong 
performance in key sectors like textiles. 
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engineering goods, chemicals, Genes and 
jewellary, leather and leather manufactures, 
ores and minerals and petroleum products have 
also contributed to this strengthening of exports. 
The uptrend in world merchandie s exports and 
the recovery in crisis affected emerging Asian 
economies have also contributed in the 1 999-
2000 pick-up in the Indian exports. A detailed 
discussion and analysis of the comodity-ivise 
principal exports of India follows: 
Principal Exports From India:-
India exports a number of products to a 
large number of countries of the ivorld. At least 
25 items are placed in the list of principal 
exports from India. Table 3.1 identifies the value 
of the total export of these items from India, 
since the year 1960-61. In the coming pages, 
major items of exports are separately analyzed. 
In recent years, hand-crafted gems and 
Jewellery, ready made garments and machinery 
have emerged as three major export items of 
India. Apart from this, Indian chemi cals, cotton 
yarn & Fabrics, leather, food produ cts and 
minerals are also getting prominence i ti t he-
export market of the world. They are presented 
for an analysis in the foil oun n g table: 
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Table -1.4 
Principal Exports From India. 
(Value in Rs. Cr.) 
S.No. Items Years 1960-61 1970-71 1980-81 
1. Coffee 7 25 214 
2. Tea and Mace 124 148 426 
3. Oil cakes 14 55 125 
4 Tobacco 16 33 141 
5. Cashews 19 57 140 
6. Spices 17 39 11 
7. Sugar & Molasses 30 29 40 
8. Raw Cotton 12 14 165 
9. Rice - 5 224 ^ 
10. Fish & Preparations 5 31 217 
11. Meat 8s Preparations 1 3 56 
12. Fruits & Vegetables, Pulses 6 12 80 
13. Processed Foods 1 4 36 
14. Mica - 16 18 
15. Iron Ore 17 117 303 
16. Cotton Yarn & Fabrics 65 142 408 
1 7. 
Ready made 
Garments of all 
Textiles 
1 29 550 \ 
i 
18 Coir Yarn & Manufactures 6 13 17 1 1 
19. Jute Manufactures 135 190 330 i 
20. Leather & Manufactures 28 80 390 
21. Gems and Jewellery 1 45 618 
22. Chemical and Allied 7 29 225 
23. 
Machinary, 
Transport and Metal 
Manufactures 
22 196 82 7 
24. Mineral Fuel and Lubricants 7 13 
1 
28 1 
25. Others 101 210 1122 1 
Total 642 1535 6711 
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Table No. 1.4 (contd): 
Principal Exports From India. 
(Value in Rs. Cr.) 
S.No. Items 
Years 
1990-91 1994 95 1995-96 
1. Coffee 252 1053 1503 
2. Tea and Mace 10 70 9 75 11 71 
3. Oil cakes 609 1 798 2349 
4 Tobacco 263 255 447 
5. Cashews 447 1247 1237 
6. Spices 239 612 794 
7. Sugar & Molasses 38 62 506 
8. Raw Cotton 846 140 204 
9. Rice 462 1206 4568 
10. Fish & Preparations 690 353 7 3381 
11. Meat & Preparations 140 403 62 7 
12. Fruits & Vegetables, Pulses 216 606 802 
13. Processed Foods 213 282 745 
14. Mica 35 22 27 
15. Iron Ore 1049 129 7 1 721 
16. Cotton Yarn &Fabrics 2100 7014 8619 
1 7. Readymade Garments of all Textiles 4012 10305 12295 
18 Coir Yarn & Ma nufactures 48 1 73 210 
19. Jute Manufactures 298 4 73 621 
20. Leather & Manufactures 2600 5057 5790 
21. Gems and Jewellery 5247 14131 1 7644 
22. Chemical and Allied 2111 7642 9849 
23. 
Machinary, Transport 
and Metal 
Manufactures 
38 72 10947 14578 
24. Mineral Fuel and Lubricants 948 1610 1 761 
25. Others 4478 11827 14904 
Total 32553 82674 106353 
48 
Table -1.4 fContd.) 
Principal Exports From India. 
(Value in Rs. Cr.) 
S.No. 
1 
Items 
Years 
1996-97 1997-98 1998-99 
1. Coffee 1426 1696 1 703 
2. Tea and Mace 1037 1876 2302 
3. Oil cakes 3495 3435 1912 
4 Tobacco 757 1070 779 
5. Cashews 1288 1407 1613 
6. Spices 1202 1410 161 7 
7. Sugar & Molasses 10 78 255 23 
8. Raw Cotton 15 75 822 224 
9. Rice 31 72 3371 6201 
10. Fish & Preparations 4008 4487 4368 
11. Meat Preparations 709 808 760 
12. Fruits A Vegetables, Pulses 828 1067 912 
13. Processed Foods 9 74 528 550 
14. Mica 25 40 44 
15. Iron Ore 1 706 1 770 1600 
16. Cotton Yar?i & Fabrics 11082 12132 11669 
1 7. Ready made Garments of all Textiles 13324 14405 18698 
18 Coir Yarn & Manufactures 21 7 255 313 
19. Jute Manufactures 552 694 595 
20. Leather & Manufactu res 5609 6061 681 7 
21. Gejns and Jewellery 168 72 19867 24839 
22. Chemical and Allied 11463 13692 14188 
23. 
Machinary, Transport 
and Metal 
Manufactures 
1 7431 1 9528 18371 
24. Mineral Fuel and Lubricants 1 832 1399 51 0 
25. Others 1 7155 18026 20996 
Total 118817 130101 141604 
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Table-1.4 (Contd.) 
Principal Exports From India. 
(Value in Rs. Cr.) 
S.No. Items 
Years 
1999-2000 2000-2001 
1. Coffee 1435 1185 
2. Tea and Mace 1 785 19 76 
3. Oil cakes 1638 \ 2045 
4 Tobacco 1009 i 871 
5. Cashews 2461 1883 
6. Spices 1767 1619 
7. Sugar & Molasses 40 511 
8. Raw Cotton 78 \ 224 
9. Rice 3126 2943 
10. Fish & Preparations 5125 6367 
11. Meat & Preparations 819 1470 
12. Fruits & Vegetables, Pulses 1247 1608 
13. Processed Foods 668 1095 
14. Mica 42 64 
15. Iron Ore 11 75 1634 
16. Cotton Yarn & Fabrics 13388 16030 
1 7. Ready made Garments of all Textiles 20649 254 78 
18 Coir Yarn & Manufactures 200 221 
19. Jute Manufactures 544 933 
20. Leather & Manufactures 6890 8914 
21. Gems and Jewellery 32716 33734 
22. Chemical and Allied 17389 i 22850 
23. 
Machinary, Transport 
and Metal 
Manufactures 
22251 31870 
24. Mineral Fuel and Lubricants 3399 i 
i 
8821 
25. Others 609 1 1305 
Total 159561 \ 203571 1 
Source: Government of India Economic Survey, 2001-2002, pp. S86. 
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Gems and Jewellerxj 
Gems and jewellery are the leading item of export 
from India. In the year 1998-99, gems and jewellery 
worth Rs 24,839 cr. were exported. This huge amount 
can not be compared with the export amount of gems & 
jewellery in the year 1960-61, which witnessed a small 
amount of Rs 1 cr only. Then the export grew faster and 
touched the figure of Rs 45 cr in 1970-71 and Rs 618 cr 
in 1980-81. After 1990, export of these items grew even 
faster and became Rs 5,247 cr in the year 1990-91 and 
Rs 14,131 cr in 1994-95. Further, the yearly figures 
suggest that the export is still growing with a 
reasonable growth rate, as it reached to a figure of Rs. 
33734 cr in 2000-2001. 
Thus, the export of gems and jewellery occupies 
the most important place in the list of export items of 
the country. 
Machinery 
Export of machinery also includes transport and 
metal manufactures of iron and steel segment. Export 
under this head, valued at Rs. 22 cr in the year 1960-
61 continued to grow ever since. It stretched to Rs. 82 7 
cr in 1980-81 and then to Rs. 3,8 72 cr in the year 1990-
91. Yearly figures after the year 1994-95 clearly show 
an upward shift in the vahie of export up to 1997-98. 
But in the following year, e x / j o r f s of machinery declined 
in value to Rs. 18,371 in 1998-99. But again went upto 
Rs. 31870 cr in 2000-2001. 
Export of machinery occupied second phice 
according to the value of export in 2000-2001. 
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Ready made Garments 
Ready made garments are the third best 
exchange earner. In the year 1960-61, ready 
made garment sector exported garments worth Rs. 
1 cr. which rose to a figure of Rs. 2 9 or within a 
decade. Subsequently, the export started to grow 
at a brisk pace. It stood at Rs. 550 cr. In 1980-81 
and further soared to Rs. 4,012 cr. in the 
beginning of the 90's decade. In 1997-98, this 
sector exported garments of Rs. 14,405 crores. 
and of Rs. 18,698 crores in the year 1 998-99. 
This figure stood at Rs. 25478 crores in year 
2000-2001. 
Thus, the export of garments has continued 
to grow over the years and expected to flourish in 
coming years. 
Chemicals and Allied Products. 
Indian exporters also export chemi cals and 
allied products of high value. In the year 1960-
61, this sector's exports amounted to about Rs. 7 
crores which reached to a figure o f R s . 225 crores 
in the initial year of 1980's. In next ten year 
these export mounted to Rs. 2111 crores. A 
continuing rise can also be witnessed i?i the 
yearly figures of export of chemicals since 1994-
95, as the amount get almost doubled i.e. from 
Rs. 7,642 crores to Rs. 14,188 crores. in 1 998-99. 
This figure further rose from Rs. 1 7389 crores in 
1 999-2000 to Rs. 22850 in the year 2000-2001. 
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Cotton Yarn and Fabrics 
India exported cotton yarn and fabrics of Rs 
65 crores. in the year 1960-61, which is enough 
to show the importance of this head in the list of 
export items. There came a slight fall in cotton 
yarn and fabrics exports iji the year 1998-99, 
when they stood at Rs. 11,669 crores. Subsequetly 
there is an uptrend continously in their exports. 
These exports were of the value of Rs. 13,388 
crores in 1999-2000 and of Rs. 16030 crores in 
2000-2001. 
Leather and Manufactures 
Export of leather and leather incinufactures 
show a continous rising trend. From nearly 28 
croresores in 1960-61, these exports tripled in the 
next decade when they stood at Rs. croresores 
in 1970-71. In the decade of eighties leather 
exports registered almost five times increase in 
their value. Except a negative growth in 1996-97, 
the leather exports made upsurge in the following 
years. Their value was Rs. 6,817 crores in 2000-
2001. 
Rice 
Rice export almost doubled in 1 998-99 in 
comparision to previous year. It u>as Rs 3,371 
crores in 1997-98 and grew to Rs 6,201 crores in 
1998-99. In the year 1970-71, rice worth Rs 5 
crores. only was exported, which appreciated to Rs 
224 crores in 1980-81 and to Rs 462 crores in 
1990-91. Yearly figures between 1994-1997 
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further reveals that rice export has increased 
three folds during this period. 
Export of Fish and Preparations 
Exporters traded, fish worth Rs 5 crores in 
1960-61 which increased to an amount of Rs 4,368 
crores in the year 1998-99. Export in this sector 
increased tremendously after 1994-95, in which 
year export reached to a figure of Rs 3,537 crores 
from just Rs 960 crores in 1990-91. In the year 
1997-98, export earning from fishes and 
preparations was Rs 4,487 crores, whereas it was 
Rs. 6,367 crores in 2000-2001. 
Tea and Mace 
In 1960-61, export of tea accounted for Rs 
124 crores which was second highest after the 
export of jute and manufactures. In the year 1990-
91, its export increased to Rs 1,070 crores, but 
went down to Rs 975 crores in 1994-95. After that, 
it imporved in 1995-96 and again dipped in the 
following year. India exported tea and Mace worth 
Rs 2,302 crores in the year 1998-99. It further 
diminished to Rs. 1976 crores in the year 2000-
2001. 
Spices:-
Spices exports were not significant in the 
sixties when they accounted for merely Rs 17 
croresores in the total exports. These exports more 
than doubled in value in the decade of seventies 
but came down to an average of Rs 11 crores in 
54 
the decade of eighties. Nineties sow an upsurge in 
spices trade and there was tremandous increase in 
the value of spice exports. From Rs 239 crores in 
1990-91, they. Jumped to Rs 612 crores in 1 994-95. 
The rising trend continued upto 1999-2000 ivften 
exports of spices were of the order of Rs 1767 
crores. The groivth in spice trade suffered a set-
back in 2000-2001, when it slightly dropped in 
value terms to Rs 1619 crores. 
It can be concluded that exports from India 
are rising. But a change of emphasis on export 
items is quite discermible. In 1960's tea & Mace, 
cotton yarn & fabric and jute manufactures were 
most prominent items of export. Though, the export 
of these items has increased over the years, hut 
now some other items like gems & jeio ellery, 
ready made garmetns and machinery have 
overtaken them. 
Export by Commoditij Groups: 
The principal exports of India have been 
classified into broad groups comodity-wise. The 
groups consist of agriculture and allied products, 
ores and Minerals, manufactured goods. Crude and 
Petrolium products, others and unclassified items 
of export. Groupwise data of exports is presented 
in Table-1.5 below which indicates the growth in 
exports of different groups during the decade of 
Nineties 1991-92 through 2000-01. 
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The group of 'manufactured goods' stands out clearly 
as the largest contributor to the total Indian exports. The 
exports of commodities under the group expanded 24 7 
percent over the period under review. From 14,015.19 
million US $ in 1992-93, the exports of 'manufactured goods' 
soared to 34,756.8 million US Dollars in 2000-01, yielding a 
growth of 267 percent over the decade 1991-92 to 2000-01. 
Agriculture whose exports during the same period have 
doubled follows the manufactured goods sector in its 
contribution to total exports of the country. Exports of 
agriculture and allied products increased from 3,135.8 
million US $ in 1992-93 to 6015.6 million US Dollars in 
2000-01. Ores and minerals are the third largest 
contributor. The exports of this sector rose from 737.8 m US 
dollars to 11,586.1 m US dollars over the period 1991-92 to 
2000-01, the increase being 115 percent during the decade. 
However in 2000-01 the exports under the group 'crude and 
Petroleum products' overtook the "ores & minerals'. Exports 
of crude and Petroleum products increased almost three fold 
during Nineties from 476.2 US million dollars in 1992-93 to 
1871 million US dollars in 2000-01, and were higher by 17 
percent than exports of 'ores & minerals' in 2000-01. "other 
and unclassified group contributed 757.5 million US dollars 
in 2000-01 as against 171.6 m US dollars in 1992-93, 
registering a growth of 342 percent over the decade. 
Percentage share of Commodity Groups in Exports 
The share percentages of each major group, commodity 
wise, held in total Indian exports has been computed in 
Table-1.6. 
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The highlight of share percentages revealed by Table-1.6 
indicate that the group of 'manufactured goods' dominated the 
exports throughout the decade 1991-2001 with its share Jluctuating 
beteween 73 to 80 percent of the total Indian exports. Agriculture 
and allied products stand out second with their share in total 
exports ranging between 13 to 20 percent. Agriculture sector 
improved its contributed from 16.9 percent in 1992-93 to 20.5 
percent in 1997-98, but its share dropped to 13.5 percent only in 
2000-01. The share of 'minerals and ores' indicates a downtrend, 
during the decade slipping from 3.9 percent in 1992-93 to 2.5 
percent in 1999-2000. 'Crude & Petroleum Products' have in 2000-
01 improved their share to 4.2 percent against 0.8 percent 
possessed in 1996-97. There have been no ivide fluctuations in the 
share of 'others & unclassified' group of commodities ivhich 
contributed throughout the Nineties decade between 1 to less than 2 
percent of the total Indian exports. 
India's Share in World Exports 
India exports various commodities to the rest of the world. As 
brought to fore earlier, gems & jewllery, ready made garments, 
machineries etc. are major items of export from India. In the 
following description India's share in world export by commodity is 
highlighted, which would give an insight into India's position, 
commodity wise, on the map of the world export. Table No.l. 7 
contains complete data on the world export, India's export and 
India's share in world export by commodities. In the present study, 
products or commodities are analyzed, in descending order of their 
share in world export on the basis of the year 1997 as data ahead 
of it could not be available on the world basis. 
Table-1.7 
India's Share in world Export by Commodity 
(Value in million U.S. $) 
Commodity 1 970 1 975 World India % World India % 
Meat & 
Preparations 3584 4 0.1 73 78 9 0. 1 
Fish & 
Preparations - - - - - -
Cereals & 
Preparations 6775 9 0.1 25133 16 
0. 1 
Vegetable and 
Fruits 1471 17 1.2 10104 
154 1.5 
Sugar & 
Preparations 2700 26 1.0 1 1663 554 4.8 
Coffee, Tea & 
Spices 5437 280 5.1 9133 438 4.8 
Animal Feed Stuff - - - - - -
Tobacco & 
Manufactures 1 713 43 2.5 3827 124 3.2 
Oil Seeds - - - - -
Metal Ores & 
Scrape 7357 193 2.6 13446 253 1.9 
Organic Chemical 6648 9 0.1 20219 22 0. 1 
Dyeing Material 1615 8 0.5 3642 23 0.6 
Medicinal 
Products 2687 11 0.4 6503 29 0.4 
Oils & Perfumes 916 10 1.1 3059 18 0.6 
Explosives - - - - - -
Chemical 
Materials - - - - - -
Leather & 
Manufactures 104 7 95 9. 1 2380 200 8.4 
Textile yarn & 
Fabrics 11371 461 4. 1 23798 599 2.5 
Pearls & Stones 2431 53 2.2 5707 128 2.2 
Iron & Steel 14540 132 0. 9 40789 116 0.3 
Metal 
Manufactures 4328 27 0.6 
1 
12053 74 0.6 
Article of 
Apparels and 
Clothings 
109 - - 308 ' -
Other Export 239075 653 0.3 676952 1 908 0.3 
Total 313804 2031 0.6 876094 4 665 0.5 
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Table-1.7 (contd.) 
India's Share in world Export by Commodity 
(Value in million U.S. $) 
Commodity 1980 1 985 World India % World India % 
Meat & 
Preparations 1 7832 67 0.4 15755 61 
j 
0.4 
Fish & 
Preparations 242 2.0 14335 
337 2.4 
1 
Cereals & 
Preparations 41989 201 0.5 32643 211 0 . 6 
Vegetable and 
Fruits 24018 259 1.1 
23606 332 1.4 
Sugar & 
Preparations 16183 46 0.3 10113 
0 0.0 
Coffee, Tea & 
Spices 22121 879 4.0 20779 971 4.7 1 
Animal Feed Stuff 10322 164 1.6 8515 127 1.5 \ 
Tobacco & 
Manufactures 3423 151 4.4 7822 140 1.8 
Oil Seeds 9487 30 0.3 7896 20 0.3 
Metal Ores & 
Scrape 30239 465 1.5 23137 557 2.4 
Organic Chemical 31841 1 7 0.1 36923 25 0.1 
Dyeing Material 7986 65 0.8 8024 62 0.8 1 
Medicinal Products 13918 109 0.8 1 9520 130 O . S 1 
Oils & Perfumes 764 7 86 1.1 8136 56 0.7 \ 
Explosives 630 1 0.1 84 0 0 0.0 \ I 
Chemical Materials 15960 800.0 16613 28 0.2 
Leather & 
Ma 7iufac.tures 5967 4 05 6.8 6444 534 8.3 
Textile yarn & 
Fabrics 48884 1 145 2.3 48218 103 7 2. 1 i 1 
Pearls & Stones 18563 579 3.1 12073 1165 9.6 i 
Iron & Steel 68231 87 0.1 61891 46 0.1 1 
Metal 
Ma n ufa ctures 36840 221 0.6 32884 125 0.4 
Article of Apparels 
and Clothings 32365 590 1.8 38718 887 2.3 
Other Export 1520982 2669 0.2 14 79564 2053 0.1 
Total 1997686 8486 0.4 1930849 8904 0.5 
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Table 1.7 (contd.) 
India's Share in world Export bu Commodity 
(Value in million U.S. $) 
Commodity 
1990 1 995 
World India At World India % 
Meat & Preparations 34118 77 0.2 4 7758 183 0.4 
Fish Ss Preparations 32847 51 1.6 4 7318 994 2.1 
Cereals & 
Preparations 
45314 285 0.6 59461 1576 2. 7 
Vegetable and Fruits 50225 400 0.8 7081 9 682 1.0 
Sugar & Preparations 14236 21 0. 1 1 9389 156 0.8 
Coffee, Tea & Spices 21131 842 4.0 33 762 9 73 2.9 
Animal Feed Stuff 15603 336 2.2 20537 706 3.4 
Tobacco & 
Manufactures 
1 7860 145 0.8 24130 113 0.5 
Oil Seeds 10477 83 0.8 12903 158 1.2 
Metal Ores & Scrape 35734 753 2. 1 471 66 697 1.5 
Organic Chemical 70 721 232 0.3 110115 71 9 0. 7 
Dyeing Material 19952 233 1.2 31070 342 1.1 
Medicinal Products 37753 453 1.2 72146 724 1.0 
Oils 8s Perfumes 21027 24 0 ].l 35844 169 0.5 
Explosives 1426 2 0.2 1380 4 0.3 
Chemical Materials 33418 76 0.2 53871 224 0.4 
Leather & 
Manufactures 
13226 832 6.3 23345 716 3. 1 
Textile yarn & Fabrics 105147 2180 2. 1 165086 4360 1 2.6 \ 
Pearls & Stones 2 7577 2710 <>.8 3 9479 
1 < 
4 753 ! 12.0 i 1 
Iron & Steel 106342 283 0.3 15974 9 1 02 7 0.6 ! 
Metal Manufactures 66088 341 0.5 1074 25 568 0.5 
Article of Apparels 
and Clothings 
94577 221 1 2.3 163224 4125 2.5 
Other Export 2428764 4887 0.2 3 721881 7139 0.2 1 
Total 3303563 18143 0.5 5067858 31108 j 0.6 j 
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Table-1.7 (Contd.) 
India's Share in world Export bjj Commodity 
Commodity 1 996 1 997 World India % World India "•O 
Meat Ss 
Preparations 48405 195 0.4 48326 196 
0.4 
! 
Fish Ss 
Preparations 47686 n i l 2.3 48605 1116 2.3 \ i 
Cereals & 
Preparations 67562 1244 1.8 60866 1250 2.1 ^ 
Vegetable and 
Fruits 72191 666 0.9 72505 668 0.9 
Sugar & 
Preparations 1 9657 308 1.6 19148 309 1.6\ 
Coffee, Tea & 
Spices 32964 939 2.8 35014 944 2 . 7 ! 
Animal Feed Stuff 24231 997 4.1 24815 1002 4.0 ! 
Tobacco & 
Ma nufactures 26808 186 0. 7 25908 187 0. 7 \ 1 
Oil Seeds 15502 188 1.2 1 7379 189 1.1 ' 
Metal Ores & 
Scrape 43925 685 1.6 49423 688 1 
Organic Chemical 110395 907 0.8 113009 910 0.8 
Dyeing Material 31806 4 17 1.3 32915 419 1.3 ] 
Medicinal Products 77875 814 1.0 83292 818 .1.0 \ 
Oils & Perfumes 38684 1 79 0.5 4 0319 180 U.4 1 
Explosives 1598 10 0.6 1262 10 0.8 
Chemical Materials 57063 270 0.5 58755 271 0.5 
Leather & 
Manufactures 24655 616 2.5 25150 618 2.5 
Textile yarn & 
Fabrics 165817 4 93 7 3.0 171341 4959 2.9\ 
Pearls & Stones 41254 4204 10.2 42640 4223 9.0 
Iron & Steel 147289 1060 0.7 152037 1063 0. 7 
Metal 
Manufactures 111128 641 0.6 11282 9 64 5 0.6 
Article of Apparels 
and Clothings 171351 4231 2.5 190560 4251 
1 
2 . 2 
Other Export 3876161 7899 0.2 3927169 7720 0.2 
Total 5254007 32 704 0.6 5353267 32636 0.6 
Source: Government of India, Economic Survey, 1999-2000, pp. S 
93-96 
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Export o f Pearls & Stones 
India enjoys its largest share in world export of 
pearls and stojies. It exported the same products 
worth $ 4223 million in the year 1 997 against the 
world export of $ 42640 million, hence registered an 
export share of 9.9 per cent in world export of pearls 
and stones. 
In 1970, India's share in world export of pearls 
& stones was 2.2 per cent, which remained so in the 
year 1975. After this year, India's share began to go 
upwards, as it appreciated to 3.1 per cent in 1980 
and to 9.6 per cent in the year 1 985. Upward trend 
in the share of India iti uwrld export continued in the 
year 1990 and 1995, when the same reached to a 
mark of 9.8 and 12.0 per cent respectively. But next 
two years witnessed a downward trend because the 
share moved down to 1 0 per cent in 1 996 and then to 
9.9 per cent in the 1 997. 
Indian exporters shipped overseas pearls and 
stone worth $ 53 million in the year 1 970. Export of 
the same product increased to $128 million in the 
year 1975. Its export kept on increasing up to the 
year 1995, when they reached to a figure of $ 4 753 
million from $ 1165 million in 1985. Like the share 
of India in 1996 & 1 997, its export value also moved 
downwards and became $4204 million and $4223 
million in these years respectively. 
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Export o f Feeding Stu f f o f Animals 
India shared 4.0 per cent of world trade iti 
animals feeding s t u f f in the year 1997, when its 
export amounted to $ 1002 million against the world 
export of $ 24815 million. 
India shared nothing in the year 19 70-75 in 
world export of feeding s t u f f . But afterwards, it had 
started to make its presence felt in international 
market. In 1980, it had attained a share of 1.6 per 
cent in this trade, which come down slightly in 1985 
to account for 1.5 per cent. The Indian share 
increased further to 2.2 per cent in 1990 and to 4.1 
per cent in 1996, but diminished to some extent in the 
year 1997. The export value of feeding s t u f f from 
India in 1980 was $164 million which fell down to $ 
127 million in 1985. Since then, it had grown to $997 
million in 1996 from $336 million in 1 990. 
Export of Textile Yarn & Fabrics 
World exports of textile yarn & fabrics were to the 
tune of $171341 milliot} /;( the year 1997, out of which 
India shared 2.9 per cent of the total, amounting to $ 4959 
million. 
From 1970 to 1990, a down fall is witnessed in the 
share of Indian exports of textile yarn & Fabrics. India 
shared 4.1 per cent of world trade in these commodities in 
1970 hut its share diminished to 2.1 per cent in the year 
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1990. This share shoived some signs of improvement in 
1996, when the same figure remained at 3.0 per cent 
mark. Total valve of export from India increased be.tiveen 
1970 and 1980. It was $461 million in former and $ 1145 
million in the later year. This value ivent down slightly in 
the year 1985 but again strenghened itself to $ 2180 
million in 1990. The export value further increased to $ 
4937 million in 1996 after setting at $ 4360 million in the 
1995. 
Export of Coffee, Tea and Spices 
World export of coffee, tea and spices collectively 
figured at $ 35014 million it} 1997, in which Indian 
exporters participated at a rate of 2.7 per cent of the 
world trade. 
In 1970, India's rate of participation in th export of 
above mentioned commodities ukis 5.1 per cent u)hich 
went down to 4.8 per cent in the year 1975. Year 1980, 
saw a further downfall of 0.8 per cent, ivhich appreciated 
to 4.7 per cent in 1985. A downfall again ivas u/itnessed 
in 1990 which continued in 1995 and even in the year 
1997. Export of these commodities increased from $ 280 
million in 1970 to $ 879 million in 1980. This value of 
export further augmented to $ 971 million in next five 
years. A small downfall is seen it} the year 1990 at}d 
1996, which made itself good it} the year 1995 ai}d 1997 
respectively. 
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Export o f Leather and Leather Manu factures 
India shared 2.5 per cent of the total world exports 
of leather and its manufactures which were of a value of 
$25150 million in the year 1997. 
The share of Indian leather export has diminished 
over the years. From a good share of 9.1 per cent iji 1970, 
it had settled at just 2.5 per cent of the world export in 
1996. Unlike India's share in total export, its value of 
export improved betiveen 1970 and 1990 when it rose 
from $ 95 million to $ 832 million between the period. But 
afterwards, it also started to go down and reached a 
figure of $ 616 million in the year 1996. 
Export of Fish & Fish Preparations 
The total export market of fish and preparations 
provided 2.3 per cent space for Indian exporters, who 
exported the coryimodity worth $1116 million in 1997. 
The share of India can he seen fluctuating in the 
years of the study. It rested at 2.0 per cent iti 1980 and 
increased to 2.4 per cent in 1985. Iiidia's share in 1990 
was 1.6 per cent which again improved to 2.3 per cent in 
1996. Indi(i's value of export does not fluctuate like its 
share in export of the world. It started to go up from 1980 
and did not look hack ii} any year under study. 
Export of Apparels and Clothings 
Apparels and clothing exporting countries exported 
the same tvorth $ 190560 million in the year 1997. India 
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shared 2.2 per cent of the total export, hence, gathered an 
amount of $ 4251 million in the year. 
Before 1975 the Indian share in this field of export 
was so negligible, that its presence could not be seen iti 
the table. The world share of India started to improve 
afterwards and became 1.8 per cent in 1980. India's 
share improved further in 1985 to became 2.3 per cent of 
world's export. This proportion increased again to 2.5 per 
cent in 1995 which remained so in the year 1996 too. The 
value of export is on increase since 1980, from a figure of 
$ 590 million in 1980 it reached a figure of $ 4231 million 
in 1996. 
Export of Cereals and Preparations 
India has secured a place in the world export of 
cereals and preparations with a share of 2.1 per cent iti 
1997. It exported the commodity worth $ 1250 million 
against the world export of $ 60866 million in tJje same 
year. 
Indian share ivas negligible (0.1 per cent) in the 
initial years of study i.e. 1970 and 1975. From 1980 it 
started to go beyond 0.5 per cent mark, it became 0.6 
percent in 1996. Export of cereals from India increased 
from $ 9 million in 1970 to $ 201 million in the year 1980. 
It reached a figure of $ 1244 million in 1996 after 
remaining at $ 1576 million in 1995. 
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Export of Sugar and Preparations 
India shared 1.6 per cent of world exports in sugar 
and its preparations in 1997. The world export of the 
same commodity stood at $ 19148 million in that year. 
The Indian Share of export increased from 1.0 per 
cent in 1970 to 4.8 per cent in 1975. /^s cati be seen from 
the table-7 that a sudden downfall is reflected in the year 
1980, when this share come down to 0.3 per cent. The 
share even come further down to 0.0 per cent in 1985, but 
improved slightly to 0.1 per cent in the year 1990. After 
this period it has gone up to settle down on 1.6 per cent i?i 
1 996. 
Export of Metal Ores & Scrapes 
World export of metal ores and scrapes, in 1997, 
sttod at $ 49423 million, out of which India had attained a 
share of 1.4 per cent in that year. 
The share of India in the xport of metal ores & 
scrapes reduced to 1.5 per cent in 1 980 from 2.6 per cent 
in the year 1970. It advanced to 2.4 per cent in 1985 but 
again moved down to 2.1 per cent in 1990 and to 1.5 per 
cent in 1 905. 
Export of Dyeing Material 
India held 1.3 per cent share in the world export 
market of dyeing material. This share was a part of total 
export of the uwrld which amounted to $ 32915 million in 
1 997. 
The share of India in export of dyeing material 
increased between 1970 and 1990. It ivas 0.5 per cent in 
1970 which appreciated to 0.8 per cent in 1980. It then 
rested at 1.2 per cent mark in 1990 which depreciated to 
1.1. per cent in the year 1995. In the year 1996. Its share 
ivas 1.3 per cent in world export. 
Export of Oil Seeds 
World export market of oil seeds stood at $ 173 79 
million in 1997 out of which India shared 1.1 per cent of 
the total. 
The share of India in world export of oilseeds 
improved from 0.3 per cent in 1980 to 0.8 per cent in 1990 
and then to 1.2 per cent in 1995 and 1996 too, It is also 
notable that India was not acting properly in the world 
market in the initial years of study. 
Export of Medicinal Products 
In the year 1997, India held a share of 1.0 per cent 
in world export of medicinal products, which amounted to 
$ 83292 million in the same year. 
The share of Indian export in the world market was 
0.4 per cent in both the itjitial years of study i.e. 1970 
and 1975. It augmented to 0.8 per cent in 1980 and 
remained so in the year 1985. An increments is untnessed 
in the Indian share of medicinal product's export in the 
year 1990, which again depreciated slightly to 1.0 per 
cent in 1995 but stayed at the sajiie percentage of share 
in the year 1 996. 
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Export of other Commodities 
India exports many ot}\er cotiunucUties to the rest of the world 
hut the share of these other commodities is less than one per cent. 
Some of them are, vegetable & fmits, cheinicals, explosives, Iron & 
steel, other materials, oil & perfumes, tobacco etc. 
The foregoing discussion and analysis of the export statistics 
relating to India bring to fore that India's exports in unJue temis have 
expanded 29 times at at} annual groivth rate of 3.01 percent since 
the Planning era. During the decade of Nineties wider this study, the 
exports more than doubled and registered a growth of 115.4 
percent. India's share in ujorld exports rose from 0.5 to 0.6 percent 
during the same period. Chafiges have, however, taken place in the 
preference and share of cormnodities for exports. 
The study reveals that export preferences of India have 
changed and commodities like pearls and stones, feeding stuff etc. 
occupied top places in recent years over the products like leather 
and coffee & tea of the 70's. The world share of India has improved 
in commodities like chemicals, dyeing material and medidnal 
products, but the sliare of commodities like coffee & tea, tobacco, oil 
& perfumes, metal ores, leather, textile yam etc. has gone down 
between 1970 and 1997. 
The increases in values of export are the result of concerted 
measures taketi by the national govennnent during the inirious five 
year plans by fonimlating special schemes and programrs for the 
promotion of exports. The f i f t y years since independence have seen 
various trends in the directiott of India's exports. However, the 
growth of exports during these years had beet) marked by wide 
fluctuation for a host of reasons spanning over a spectnnu of wars, 
7,^  
devaluation, inflation, recessioti, embargoes, etc. The 
growth rate had even gone into negative in 1991-92 and 
1998-99. However, exports in 1999-2000 have exhibited a 
sharp turnaround with a growth rate, in US$ value, of 13.2 
percent as agains a decline of 5.1 percent in 1998-99. 
Buoyaney in world demand and revival of world trade 
reflecting East Asian recovery, bottoming out of some global 
commodity prices coupled with trade policy initiatives taken 
by the government interalia, contributed to the export 
increase. A stable domestic macro economic environment 
including low inflation and a relativily stable exchange rate 
in real effective terms had also contributed to this turn 
around in export in 1999-2000. 
It is a welcome sign that India's shore in global 
exports has expanded in value terms, but in terms of 
percentage to world exports it has scaled at a snail's 
pace with an overall increase of 0.14 percent during the 
decade of the Nineties. This insignificant share is 
indicative of the fact that India has a wide scope of 
enlarging the chunk of its shares if it pays attention to 
augment the exports by exploiting the world markets 
for export of items of which it has been a traditional 
producer, like the spices. The next chapter, accordingly 
deals with the prospects of exports of spices and throws 
light by profiling the various spices grown in India 
through a detailed description and discussion. 
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CHAPTER - 2 
SPICE TRADE IN RETROSPECT 
The previous chapter discussed and analysed the 
growth of India's export trade and highlighted that-India's 
exports have grown considerably and in the global exports 
India's share percentage has also moved up.Spices are an 
important item in the composition of India's export trade. 
In fact India has been an ancient trader of spices. The 
present chapter is devoted to a specific discussion of spice 
trade and traces out its evolution and growth in Indian 
context. 
The discovery of spices goes back to the days before 
recorded history. Archeologists estimate that by 50,000 
B.C. primitive man had discovered that parts of certain 
aromatic plants helped make food taste better. To 
reconstruct what may have happened, u/e can imagine 
that man was about to cook a piece of meat in an 
emberlined pit. He saw some leaves and it occurred to him 
that if he wrapped the meat he could keep it free of grit 
and ashes. He covered that meat with the leaves and left 
it buried in the hot pit. Later, to his surprise and delight, 
he found that the leaves had. given a neu> flavour to his 
meal. At that moment mankind discovered the art of 
seasoning and the spices. 
Thus, the history of spices is as old as the human 
civilization. The earliest explorers in their search after 
gold paid much attention to the drugs and. spices. In fact 
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there had been a continous and flourishing trade in spices 
successively between the Indians and the Greeks, 
Romans, Arabs, Portuguese, Dutch, French and British 
throughout the entire period of recorded history. 
Spices in Holy Scriptures 
If we can believe a favorite myth of the Assyrians, 
whose chiseled stone tablets represent the earliest written 
records yet discovered, at least one spice was known 
before our world was created. These early peoples, who 
lived thousands of years before Christ, claimed that their 
gods were drinking sesame seed wine at a gathering held 
just before they made the Earth. 
In the Old Testament of the Bible, Ezekiel 27-22, it is 
recorded: "The traders of Sheba and Raamah traded with 
you; they exchanged for your wares the best of all kinds 
of spices, and all precious stones and gold". 
Joseph, of the coat of many colours, was sold to 
spice traders by his envious elder brothers: "And behold, 
a company of Ishmaelites came from Gilead with their 
camels bearing spicery and balm and myrrh, going to 
carry it down to Egypt" about 1730 B.C. (Genesis, 37:25).^ 
Prophet Mohammed (P.B.U.H.) born about 570 A.D., 
married a wealthy spice-trading widow and as his Islamic 
missionaries made their way throughout Asia they spread 
their faith at the same time that they gathered up spices. 
The Prophet, who established the principles of Islam, was 
' Purseglove , J.W. "Spices, op. cit.. p. 1. 
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not only a great prophet, legislator and the founder of 
religion but was also an experienced spice merchant.' 
Spices Trade In The Ancient and Medieval Period 
Spices often hailed as 'grey gold' have played an 
important role in the history of civilization, exploration 
and commerce. As Ridely (1912) points out in the first 
sentence of his book on 'spices' the history of cultivation 
and use of spices is perhaps the most romantic story of 
any vegetable products. ^ 
So great was the value of spices in ancient and 
medieval times that they are often equated with gold and 
precious stones. Thus when the Queen of Sheha visited 
king Solomon about 992 B.C., we read in II Chronicals 9:1 
that she came 'with-a great company and camels that bear 
spices and gold in abundance,andprecious stones;and in 
verse 9 of the same chapter: 'And she gave the king one 
hundred and twenty talents of gold, and of spices great 
abundance, and precious stones: neither was there any 
such spice as the queen of Sheba gave king solomon'.-^ 
From the hieroglyphics on the walls of the pyramids, 
to the scriptures of the Bible, we find constant merxtion of 
the important part spices played in the lives of the 
ancients. Some of the spices, herbs and seeds we kriou) 
today, were cultivated by the early peoples of the western 
' Rosengarten . F. Jr. 'Book of Spices ' , op. cit.. p. 37. 
' Purseglove , J. w. 'Spicc". Vol. I. L o n g m a n Inc., N Y . 1981, p. 1 
Ibid. 
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world, In fact, the word, "aroma" was the ancient Greek 
word for "spice". 
Along the trade routes of antiquity went caravans 
with as many as 4,000 camels bearing spices and the rich 
merchandise of the East, plodding along from Goa, Calicut 
and the Orient to spice markets in Nineveh and Babylon. 
The route from Gilead to Egypt was part of the 
'golden road to Samarkand" travelled for hundreds, 
almost thousands of years, bringing pepper and cloves 
from India, cinnamon and nutmeg from the Spice Islands 
(or Moluccas), ginger from China. 
Spices so costly that only the wealthy could afford 
them, nevertheless were used in every conceivable way by 
ancients. Many and varied were the aromatics, ivhich 
seasoned the delicacies served at Roman banquets. 
Medicines required great quantities of spices and herbs, 
as witness the writings of Hippocrates, The ophrastcs, 
Dioscorides and Pliny. Bay leaves (or laurel) were woven 
into crowns for Olympic heroes; spice-scented balms were 
used after baths; spice-flavoured wines were popular; 
incense made of spice was burned in temples and even 
along the roads. 
Ferdinand and Isabella of Spain in their letter of 
instructions, dated 14 march 1502, to Columbus on his 
fourth and. last voyage wrote: 'All that may be brought or 
secured from the said islands and Mainland, such as gold, 
silver, pearls, precious stones, spices and other products 
must be delivered to Francisco de porras', the royal 
78 
comptroller who accompanied him on voyage.^ (Morison, 
1963). 
Alexander the great extended Greek influence 
throughout the lands that had been the Persian empire 
including Egypt. Starting in 331 B.C. his conquests 
extended through Turkistan, Afghanistan, Pakistan and 
North Western India, including the valley of Indus. Greek 
settlements and commercial posts were founded between 
the Mediterranean and Indian Ocean along the Western 
section of the trade route which was to become known 
during the first century A.D. as the 'Silk Road'.-
Spices were also used in early times in China. 
Ginger is mentioned by Confucius (551-479 B.C.) and 
Cassia by Ch'u in the fourth century B.C. Nutmegs and 
cloves were early introductions; Chinese courtiers in the 
third century B.C. were said to have held a clove in their 
mouth to sweeten their breath when speaking to the 
emperor.^ 
The Romans were the most extravagant users of 
aromatics in history. Lavish use of spices was not 
confined to Kitchen but extended to fumigation and 
cosmetics. Huge supplies of aromatic spices, for example 
were strewn along the path behind the funeral urn bearing 
the ashes by the commander Germanicus during the first 
century A.D. It was quite customary for man to be heavily 
' Piirseglove. J: W. 'Spices ' . Vol. J. piiblislied in U.S .A. by L o n g m a n Inc.. N e w York. l^.S). p. 1 
' Rosengarten. f. Jr., 'Book o f Spices". L ivn igs ton Piiblisl i ing co. Hynne\ \ oocl. p - 2 6 
' Pi irseglove. J. W.. 'Spices ' , Vol .1 , op. cit.. p.2 
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perfumed and even the legionaries reeked of the 
fragrances of the East. ^ 
Spice flavoured wines were in demand, for spices 
were supposed to add "heat" to the bouquet. Spice-scented 
balms and oils were popular for use after the bath. The 
addition of spices to these balms and oils thickened them 
and rendered them more fragrant. Even lamp oil was 
enhanced by pungent aromatics, apparently to keep 
harmful vapours away. After a feast many Romans would 
sleep on costly saffron filled pillows in the belief that they 
would avoid a hangover.-
Emperor Constantine founded the city of 
Constantinople in 330 B.C. and it became the 
eastern capital of the Roman world until it was 
captured by the Turks in 1453 A.D. Caravan and 
sea routes developed around the city including one 
to the Baltic. During the latter part of the said 
period some trade was carried on with England in 
exchange for wool. By the time of Ethelred at the 
end of the tenth century, statutes were enacted by 
which East Germans paid tribute, which included 
ten pounds of pepper for permissions to trade with 
London merchants. Nutmegs, mace and. cloves from 
the Moluccas were brought to Calicut and other 
' Rosargarleo. F, Jr.. "Book of Spices, op cil. p.31. 
- Ibid. 
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ports on the Western coast of India from 
Constantinople and Alexandria.^ 
During the Middle Ages in Europe, a pound of ginger 
was worth the price of a sheep; a pound of mace would, 
buy three sheep or half cow; cloves cost the equivalent of 
about $20 a pound. Pepper, always the greatest prize, 
was counted out peppercorn by peppercorn. The guards on 
London docks even down to Elizabethan times, had to 
have their pockets sewn up to make sure they didn't steal 
any spices. In the Century, many towns kept their 
accounts in pepper; taxes and rents were assessed and 
paid in this spice and a sack of pepper was worth a man's 
life. 
SPICE TRADE IN EUROPE 
To understand the amazing prestige of spices in 
ancient times in Europe we must remember for one thing 
that food was neither good nor palatable. There was no 
cattle fodder that could be stored, so beef was killed in 
the autumn and salted. There were no potatoes; no corn, 
tea, coffee or chocolate. There were no lemons with which 
to prepare refreshingly acid beverages, and neither ivas 
there sugar with which to sweeten them. However, a bit of 
pepper, a little cinnamon or ginger mixed with even the 
coarsest dishes, could make them palatable. The demand 
for spices spread, like a wave over Europe-even beyond, the 
fringes of civilization. As ransom, when he lay siege to 
Rome, Alaric the Visigoth demanded 3,000 pounds of 
Purseglove . J. W. Op. cit. 
pepper and later, an additional tribute of 300 pounds 
annually. The barbarians from the north were quick to 
learn that spices kept their meat fresher and thus 
lessened the supply problem during their cont ant forays J 
Europe uias awakened to a new quest of spice trade 
in medieval times. First Portugal, then Spain and England, 
then Holland and eventually even the newly founded 
United States entered one of history's most exciting 
contests. During nearly four centuries, the major western 
powers raced each other to the Orient and battled each 
other for control of the spice-producing lands. 
The little seafaring country of Portugal now claimed 
Ceylon, the East Indies and. finally the Spice Islands 
themselves and became for a time one of the richest 
nations of Europe. 
Meantime, spices contributed their most important 
gift to western peoples. They lured men into the discovery 
of a great New World. Christopher Columbus, Genoese 
mapmaker and day-dreamer, carrying Spain's colours into 
the drive for spices, made his famous voyage across the 
Atlantic and discovered America. The only aromatic plants 
he found in the Western World, however were capsicums, 
"plenty of aji, which is their pepper, ivhich is more 
valuable than pepper, and 'allspice or pimenta,' a tree 
whose leaf had the finest smell of cloves that I ever met 
with." Thus wrote Dr. Chanca of Columbus's expedition. 
' Prescott, F. H. M; 'Once to Sinai"; The Macnii i lan & Co.. London 1958. 
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Spain's delayed entry into the spice race was 
speeded up not only by Columbus, but five years later by 
the navigator-explorer Ferdinand Magellan, who was 
successful in making the first trip to the east by heading 
west across the Atlantic in 1519 A.D. Although Magellan 
himself was killed in the Philippines two years later and 
four of the five ships of the expedition lost, the remaining 
ship, the Victoria, returned to Spain with enough spices to 
pay for the entire expedition. Nevertheless, Spain 
continued the spice quest only briefly. King Charles of 
Spain selling his rights to the Spice Islands to his brother-
in-law, Joh III of Portugal. The gold of the Incas proved a 
stronger attraction to the Spaniards. 
Portugal remained dominant in the Far Eastern spice 
lands until the end of the Century, when the Dutch 
entered the competition in earnest. Van Houtman and Van 
Neck, each in command of expeditions to the Indies, made 
friends with native sultans, and organized trading posts 
which eventually gave their country a monopoly in the 
early 1 Century. With the Dutch conquest of Malacca in 
1641 A.D. the Malay Peninsula and northern Sumatra 
came under their control. 
In 1650 they took over the cinnamon trade in Ceylon; 
in 1663 the best pepper ports of the Malabar Coast were 
theirs. Before the end. of the 1 Century Macassar on the 
Island of Celebes and. Bantam in Java were added to 
make the Dutch complete masters of the immensely 
profitable spice trade. 
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The Dutch ruled the market with a rod of iron. If the 
price of cinnamon fell too low in Amsterdam, they burned, 
the spice. They soaked their nutmegs in milk or lime, a 
process which did not a f f e c t flavour, but supposedly killed 
the germ of the nut. This ^vas to prevent nutmegs from 
being planted elsewhere. 
France's role in spice trading was generally a minor 
one, not backed by its government. French sea captains 
out of Dieppe had quietly made their way down along the 
coast of Africa by 1365, some 50 years before the 
Portuguese got there. They did not manage to create a 
monopoly as did the Arabs, Venetians, Genoese, 
Portuguese and later the Dutch, They did, however, help 
destroy the old-old Dutch spice monopoly when, in 1770, 
the French contrived to "kidnap" enough cloves, cinnamon 
and nutmeg plants from Dutch possessions to begin spice-
growing in the French islands of Reunion, Mauritius and 
Seychelles in the Indian Ocean and in French Guiana on 
the north coast of South America. 
Meanwhile, the great sea-faring English people were 
not idle. They, too, were looking for routes to the riches of 
the East. In 1527 British merchant Robert Thome wrote to 
Henry VIII suggesting a search for the "Northwest 
passage" to India and the Indies: "the Spaniards held the 
westward route, by the Straits of Magellan; the 
Portuguese the eastward, by the Cape of Good Hope. The 
English had left to them but one ivay to discover-and that 
is by the North." These attempts led them to important 
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discoveries in North America, but not to the lands of 
spices. Yet, navigators such as Lancaster, Cabot, 
Cavendish, Raleigh, Drake and the defeat of the Spanish 
Armada in 1588, made England a power at sea. In 1600 
the British East India Company was chartered by Queen 
Elizabeth, with spice cargoes as its big objective. Where 
the Dutch controlled the East Indies, the English were 
gaining supremacy on the mainland of India itself. In 
1 780, the Dutch and the English fought a war, which was 
to be ruinously costly to the Dutch East property and 
trading centers except Java. The Dutch East India 
Company had to be dissolved in 1 799. 
Spices were expensive in Europe during the middle 
ages and were in great demand by those who could afford 
them. Pepper corns were used as currency to pay taxes, 
tolls, rents and doweries.^ In the great houses, however, 
cinnamon and grains of paradise were handed round on 
salvers of gold and silver, and spice plates came into 
fashion.' 
As has been pointed out by Hale (1972), once the 
European travellers reached the east coast of Africa, they 
found themselves in the midst of a long-established 
trading network that extended from the Indian Ocean to 
India and China with invaluable information provided by 
local merchants and seamen. These travellers in the New 
World, were less fortunate, as little was known about the 
new countries. 'The trip from Lisbon to Goa (Via Brazil), 
Colni . C: "of Herbs and Spices ' . London, p. 15. 
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crossing well chartered seas and utilizing favourable 
winds, averaged seven months. Scurvy, caused by vitamin 
C deficiency, was the main scourge of long sea voyages. 
Much to the chargin of merchant of Vennice and the 
eastern Mediterranean, the centres of commerce shifted 
from the Italian and Egyptian ports to those of Portugal 
and Spain. The King of Portugal held monopoly of pepper 
and much of the spice trade of the Indian Ocean. He 
extended this trade to Augsburg, Antwerp, Amsterdam and 
elsewhere. By 1511 the Portuguese had gained control of 
the Malabar coast of India, Ceylon (now Sri Lanka), 
Malacca in the Malay Peninsula, Java Sumatra, and were 
soon to dominate the spice islands of the Moluccas. As has 
been shown by Parry (1953), Albuquercjue (1453-1515) 
played an important part in securing and fortifying trading 
posts for spices throughout these regions, ivhich gave the 
Portuguese their ascendancy over the spice trade of the 
East and destroyed, the power of the Moslems.^ 
By the mid-sixteenth century Portugal and Spain had 
increased their control over the shipping lanes to the East 
and West Indies. English ships were discouraged from 
picking up spices at Levantine Ports as Turkish pirates 
made the Mediterranean increasingly dangerous. This led 
to the long but unsuccessful search for North-Easteni and 
North-Western Passages to the orient. The first attempt 
had been made by John Cabot in 1497 for king Henry VII 
of England. As Hale (1972) points out: 'if Cathay could be 
' Purseg love . J. W. "Spices", op. cit.. p.5 
86 
reached from the north, then the wharves of Bristol and 
London and Amsterdam would groan under the weight of 
the same precious cloves and. peppers, cinnamon and 
nutmegs that have perfumed the Warehouses of Lisbon 
and Seville J 
SPICBS AN ARAB MONOPOLY 
Islam gave great impetus to the Arabs' activities in 
the spice trade. Prophet Mohammed (P.B.U.H.) was himself 
a great merchant in Spices J 
In the second and first millennia B.C. the traders of 
Arabian Felix had the monopoly of carrying goods between 
the East and the West, among which some of the most 
important were spices and aromatic resins. The Arabs 
kept the origin of the produce a secret and invented, 
horrifying tales in order to prevent competition. Amongst 
Arabs, spices were imported by the ancient Egyptians. 
For centuries, since 950 B.C. (or earlier), the Arabs 
remained the masters of this dangerous but lucrative 
trade. Actually, they bought their spices from the Indians 
and from Chinese and Javanese merchants who put them 
into Indian ports. But when questioned by would-be rivals 
from Europe, they would tell shuddery tales of the dangers 
they faced in gathering the spices in mysterious far-off lands. 
Thus, they virtually held the monopoly in Spice trade. 
Piirscgloxc. J. W.. Spices" op. cit.. p.7. 
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At one time spices were actxjally grown in the capital of 
Sheba in South Western Arabic Felix, inchiding some exotics 
imported from the orient. This was made possible through 
irrigation from the dam at Marib that burst (or was destroyed 
as a result of war) during the sixth century A.D. following 
which event the surrounding area now known as the Yemen 
became the desert it is today.' 
For hundreds of years frail ships clawed their way along 
the Indian coast, past the pirate-infested Persian Gulf along 
the coast of South Arabia and through the Read Sea to Egypt. 
Those were typical ways of bringing spices by Arabs from the 
Orient to the Western world in ancient times. As early as tin-
days of Tiberius Caesar they discovered that ships scudding 
before the blast of the monsoon - the seasonal wind from the 
Indian Ocean, blowing east in summer, west in winter - could 
bring their spice cargoes to market in record time. Shipwrecks 
and storms brought large losses and there were constant 
robberies, but the losses were outweighed by the eventual 
profits for, as might be expected during the highly developed 
Greek and Roman eras, spices were in great demand in 
Europe.^ 
Whether spices came by sea or by Icxnd, they had to 
come by way of Cairo, Egypt. "Whoever is lord of Cairo, 
"said, the merchant pilot, "may call himself lord and 
master of Christendom and of cdl the islands and places 
where the spices grow, since of necessity all merchandise 
Rosengarten. F. Jr.; 'Book of Spiccs". op. cit. p.3 
of spicery from whatever direction can come and he sold 
only in the land of the Sultan."^ 
From Cairo the spices were shipped to Alexandria 
and there they were bought and shipped by the Venetians, 
and the Genoese, who rode the crest of swelling demand 
for spices to fabulous wealth.The spice trade, calculated 
to supply the demands of medieval trans-Alpine cookery, 
was great not only in volume but in value, it has been 
assessed as worth, at the very least a million ducats 
annually. A single big Venetian galeasses returning from 
Alexandria with her holds full of spice-sacks would, carry 
cargo to the value of 200,000 ducats.^ 
AMERICA'S ENTRY IN THE SPICE TRADE 
On June 23, 1672, the first colonial American took an 
active part in spice-trading: Boston-born Elihu Yale-later 
to give his money and name to the great University, 
arrived in Madras, India, as a clerk of the British East 
India Company. There he established contacts on which he 
built a fortune in spices.-^ 
It was not until a century later that America entered 
the spice trade iti a big way. Father of the American spice 
trade was a dashing Yankee sea captain named. Jonathan 
Carries. Sailing on one of the early American trading 
voyages out of Salem in 177S, he discovered, places in the 
Orient, principally in Sumatra, where he could deal 
' Prescotl . F. H. M: 'Oncc T o Siniii". T h e Macmil l i i in Co.. 1958. 
- Prescol l . F. H. M: op. cit. 
' wiuN .nslaspicc.org/spicc 
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directly with the native s, t hus circum venti n g the 
Dutch monopoly. He convinced the P e el e family of 
Salem to back him and. in 1 798 made a voyage, 
which yielded 700% profit in spices.^ 
The U.S.A. entered the spice trade at the 
end of the eighteenth century; this was based 
mainly on the importation of Sum at r an pepper to 
Salem. From now onwards no single country was 
to maintain a monopoly in the production of any 
one spice. The cultivation of spices spread to 
other countrie s, some of which specialised in 
growing a particular spice, such as cloves in 
Zanzibar. Java and Sumatra were to remain 
producers of pepper, particularly upto the end of 
the Dutch administration in the second world 
war.^ 
This sent America into the spice competition 
so actively that between 1 784 and 1873, about a 
thousand vessels made the 24,000 mile-long trip 
to Sumatra and back. In 1818, when the pepper 
trade was very brisk indeed, 35 vessels made 
the long and dangerous trip. It isn't at all 
surprising to learn that the pepper trade 
furnished a great part of the import dirties 
collected in Salem (which at one point were 
w'^A'w.astaspice.org/spice 
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enough to pay five per cent of expenses of the 
entire U. S. government).^ 
Pirates finally put America out of the 
oriental trade. U.S. merchant ships were raided 
and destroyed time & time again. The idealistic young 
United States government decided it would, be improper to 
back the spice trade with naval protection in foreign 
waters. 
In the Century Great Britain's maritime prowess 
gradually established her as the leader of the spice trade, 
and London's Mincing Lane became the spice-trading 
centre of the u>orld. Since then dominance in this ancient 
trade once again changed hands. The United States is now 
the prime figure in ivorld spice buying and New York is its 
centre.-
"Record U. S. Spice Imports in 1983" announces the 
Foreign Agriculture Circular of the USDA for 1984. Some 
385,000,000 pounds of 36 to 40 different spices, herbs 
and aromatic seeds were imported."-^ 
The zooming spice use in U.S. is due to several 
factors: High-income levels, a growing demand for 
"convenience" food items and changing consumer tastes. 
Also, the rising consumption of dietary foods fias added to 
the demand, for a pinch of one spice or another can make 
them more palatable for the consumer. Food manufacturer 
www. (1 s I a spi cc. or 14/spi cc 
M b i d 
' Ibid 
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and processors are learning to rely on distinctive spicing 
to make their products more flavorful than competitive 
brandsJ 
Most of U.S. spices are imported, but approximately 
1 90,000,000 pounds of aromatic products are grown in the 
United States, with California the leader. Domestic spices 
include capsicum peppers, paprika; such herbs as basil, 
tarragon, mint, parsley, sage and marjoram and seeds 
such as mustard, dill, fennel and sesame. Dehydrated 
vegetable products-onions, garlic, chives, shallots, bell 
peppers, parsley and mixed, vegetable flakes - account for 
a high percentage of our domestic poundage.-
Imported spices enter the U. S. through the ports of 
both coasts, but by far the largest volume comes through 
New York. They usually arrive in the whole form. They are 
first inspected for cleanliness and must pass U.S. Food & 
Drug Administration and the American Spice Trade 
Association standards before they are allowed to clear the 
port. After that, they go to spice grinding plants where 
they are further inspected, cleaned, processed and 
packaged.-^ 
Various types of mills are used in spice grinding 
because of the wide variety of materials, which must be 
processed; i.e. leaves, seeds, bark, etc. By use of 
mechanical sifters the miller also regulates the fineness of 
the grind. Today, the U.S. spice industry also o f f e r s 
' ^v\^ \^ •asl;)splcc,0l•u 
- Ibid 
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extractives of spices in which the essences are 
concentrated from the raw products. These are available 
in various forms to meet specific flavoring needs. Included, 
are essential oils, oleoresins and compounds containing 
these plus natural spices and other ingredients.^ 
THE AMERICAN SPICE TRADE ASSOCIATION 
Those who britig spices to U.S.-from growers and 
shippers overseas to agents, brokers, importers, 
processors and dehydrators in U.S., as well as many firms 
associated and allied with the industry-are members of 
the American Spice Trade Association, founded in 1907. 
With headquarters it) Englewood C l i f f s , NJ., this 
Association, comprising over 200 firms and allied 
organizations, is active in research, trade relations within 
and outside its industry, and spice education.-
EVOLUTION OF SPICES IN INDIA 
From ancient times, India is known as a 'Land of 
Quality Spices'. Some of the important spices are grown in 
India namely long peppers, black pepper, cardamom, 
ginger turmeric, chilli and cinnamon. The search for spices 
by the earliest European explorers led to the discovery of 
new continents and waterways. It was due to spices that 
ancient commercial ties existed between India and the 
Middle East. Spices were introduced through India into 
West Indies, Zanzibar, Madagascar, Malaya, Sumatra and 
Ceylon only in the early part of century and the 
wwAv.astiispicc.org/spicc 
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production from these countries entered the world market 
quite recently.' 
A number of spices have long been known in India 
and the Far East. They were important to add flavour and 
piquancy to the universal and dull staple diet of rice. 
Rosengarten (1969) states that some of the spices known 
in India today such as black pepper, cinnamon, turmeric, 
and cardamom, have been known here for thousands of 
years. Excavation in the Indus valley have found, spices 
that were used before 1000 B.C. When the sacred 
Ayurvedic texts of the Brahmanical religious beliefs were 
formulated. They mere also mentioned, in Sasruta writings 
going back to about 500 B.C.-
Susruta the eldest (Fourth Century B.C.) was famous 
primarily as a surgeon. He recommended that the bed 
sheet of a patient, as well as the sickroom where an 
operation was to be performed, be fumigated with pungent 
vapors of ivhite mustard bellium, and other aromatic 
plants to ivard o f f mciligncint spirits; after the operation he 
recommended that a sesame poultice be applied to the 
wound; recommendations that may have foreshadowed the 
antiseptic theories of modern titties.-^ 
Various spices such as cardamom, ginger, black 
pepper, cumit\ and mustard seeds were included in the 
ancient 'Susnxta muskakadigana or herbal medicines, 
' Piirscglove. J. W.. "Spiccs' op. cil; p. I 
' Purseglove. J. W.: "Spices" op. cit; p. 1 
Roscngarlcn. F. Jr.; Book ol'Spicas. op. cil. p .24 
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prescribed to remove fat and to cure urinary complaints, 
piles and jaundiced 
Since the spices namely cardamom and turmeric, 
indigenous to India were cultivated as early as the eight 
century B.C. in the gardens of Babylon, the propagating 
material or seeds of these spices must have been 
introduced to Babylonia from India far back in time.-
The campaign of Alexander the great in Northern 
India in 326 B.C. led to increase botanical knowledge 
concerning to spices and herbs. Spices and. herbs played 
an important role in ancient Greek Medical Science. Hippo 
crates (460-377 B.C.), known as the father of medicine, 
the noted Greek philosopher and scientist the ophrastus 
(372-287 B.C.) Sometimes called, the father of Botany and 
the outstanding Greek author on Botany and Medicine of 
the period (A.D. 40-90) Dioscorides all had mentioned 
spices in their writings.-^ 
When on 21 May, 14 98, the Portuguese fleet 
anchored o f f Calicut and one Joao Nunes xvent ashore, he 
ivas accosted by two 'Moors' from Oran who asked him 
what the Portuguese sought in this part of the world. 
"Christians and Spices" was the reply.'* 
After Vasco da Gama's successful visit to India in 
14 97-99, King Manuel of Portugal lost no time in mounting 
a large trade mission with thirteen caravels under Pedro 
' Rosengarten. F. Jr.. Book of Spicc,s. op. cil. p 24 
' Ibid 
' Rosengai ie i i . F. Jr.. Book of Spiccs. op. cit. p .26 
' Col in . C: "of Herbs. Spiccs ' op. cil. . p. 15 
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Alvares Cabral (1460-1526), ivhich set out for India via 
the Cape of Good Hope on March 1500. Sailing far to the 
West, he discovered the coast of Brazil at 1 7"S, which he 
claimed for Portugal. Cabral after loosing four ships o f f 
South Africa, arrived at Calicut in September 1500, where 
together with cochin, he established two Portuguese 
trading posts. He returned to Lisbon in 1501 with rich 
supplies of peppers, ginger. Cinnamon, nutmegs, mace 
and cloves. Cabral sent one of his ships back to Portugal 
with news of Brazil, so that Amerigo Vespucci was 
dispatched in 1501 to follow up this discovery; through 
the German publisher Wald see muller in 1507 he was to 
give his name to the American continents of the Neu> 
World.' 
In the year 1271, a young Venetian set out with his 
father and uncle on a 24-year journey, which was to take 
them all over Asia, as far as fabled Cathay, or China. His 
name was Marco Polo. Not only had the Polos' wanderings 
taken them to the rich court of Kublai Khan, "Zipangu" and 
the land of the Tartars, but also Marco Polo was able to 
tell of the hot countries where he'd seen spices grou>n. He 
wrote of Java, "from thence also is obtained the greatest 
part of the spices that are distributed throughout the 
world." He told of the door to India, Ormus, "Whose port is 
frequented by traders from all parts of India, wJ}o bring 
spices and drugs. These they dispose to a different set of 
traders, by whom they are dispersed throughout the 
Purscglove . J. W.. "Spices" op. cil. p. 6 
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world. "He described the kingdom of present Delhi as a 
place that "produced large quantities of pepper and. 
ginger, with many other articles of spicery."^ 
SPICES DEVELOPMENTININDIA DURING 
POST INDEPENDENCE ERA 
Soon after independence India realised the exchange 
earning potential of the spice trade. The spice exports 
attracted special attention of the policy makers and. 
planners. Various measures and schemes have since been 
formulated to promote and push the exports of spices, /is 
a result India supplies the western countries substantial 
quantities of a variety of spices, than any other country in 
the world. It is acknowledged that Indian spices are of the 
finest quality and today the demand for them has 
increased considerably in all countries. After meeting the 
substantial internal requirements, good quantities of these 
spices are exported to foreign countries in. raiv as well as 
value form to earn for India much needed foreign 
exchanges. 
In view of the recognized place for spices among the 
agricultural commodities produced in India for their 
significant role in the economy of the country, the Govt, of 
India (Ministry of Food & Agriculture) at the instance of 
the Planning Commission constituted a high level spices 
enquiry committee in 1951 to obtai?i basic information for 
Prcscott. F.H.M. ""Oiicc To Sin;ii'". op. cil 
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the development of spices and cashew with a view to 
consider the specific measures needed for developing the 
production and marketing of these agricultural products of 
great commercial value. 
The Committee felt the immense value of these 
-commodities in building up the national economy, which 
had received the attention they deserved, and there had 
not been any organized e f f o r t s to improve their production 
and marketing as ivas being done to tea, coffee and 
rubber. In the report submitted by the Committee in 
October, 1953, the need for better planning, research and 
coordinated efforts in the proper development of these 
crops were pointed out. The Government accepted the 
recommendations and made necessary allotment of funds 
to ICAR for implementing various schemes on research, 
development and marketing in respect of spices and 
cashew in all the regions of India where these crops are 
grown largely through setting up of an adhoc Central 
Spices and Cashew nut Committee, consisting of 
government officials and representatives of growers and 
traders of these coops in the concerned. States. This adhoc 
Committee assisted the ICAR in the ivork of planjiing and 
coordinated research and development till 1961. 
In September, 1961 the Indian Central Casheiv nut 
and Spices Committee, a semi autonomous body, 
comprising various interests ivas set up to take up 
measures for crop improvement, development and 
marketing of the crops concerned. This Committee devoted 
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special attention in solving the problems confronted the 
crop development and financed research schemes 
formulated and implemented, by the State Governments. 
Based on the report of the Agricultural Research 
Review Team appointed by the Govt, of India the Indian 
Central Spices and Cashew Committee was abolished in 
September 1965 and research being conducted was 
integrated with that being done by the ICAR. The Govt, of 
India took over the development and marketing functions 
handled by the Committee by setting up of Regional Office 
of the Ministry and subsequently created the present 
Spices Development Directorate as a subordinate office 
under the Ministry of Agricultural on 1-4-1 966 for paying 
adequate attention in the different aspects of crop 
development. Simultaneously. Indian Spices Development 
Council was constituted in. order to continue the 
association of the various officials and non-officials 
interests with the development programmers of spices 
crops and had the benefit of the continued advice. 
Policy advice given by the Development Council is in. 
the form of resolutions and recommendations and relates 
to the projections, targets for development, nature of 
development schemes to be undertaken etc. The Council 
also gave guidelines for research and development 
aspects along with marketing processing and storage 
problems. As the grower's representatives were present as 
members of the Council, it devoted an opportunity to get 
the problem of the growers. The State Governments also 
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had the opportunity to indicate their problems and seek 
solutions. The persons of other interests on the council 
enabled mutual and frank discussions on various 
problems of spices development. The Directorate of Spices 
Development serves as the Secretariat of the Development 
Council. 
The main functions of the Spices Det^eJoprnent 
Directorate are 
1. Formulation of plan programmes and. monitoring the 
implementation of the Centrally Sponsored Schemes 
and implementation of Central Sector Schemes 
directly. 
2. Rendering technical advice to Central and State 
Governments and other Institutions on planning of 
crop production, marketing, export, publicity and 
such other matters and maintenance of liaison 
between Central and State Governments. 
3. Assisting in the fixation of targets of area and 
production under different crops 
4. Formulation of proposals for achieving the target, 
assessment of planting materials and estimation of 
crop production. 
5. Collection, compilation and presentation of data on 
area, production, prices, consumption, cost of 
production and supply of these information to 
various plan formulation, implementation and 
monitoring agencies 
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6. Keeping liaison with the research organizations like 
Indian Council of Agricultural Research, Agricultural 
Universities, Council of Scientific and Industrial 
Research etc. in order to bring various problems on 
crop production to these agencies and also to convey 
the results of research to the extension agencies. 
7. Assisting in the internal marketing of various 
organizations and 
8. Doing publicity and propaganda relating to the 
commodities and preparing and publishing of 
commodity journal and other extension literature. 
The Directorate is the Head-quarters of Indian Spices 
Development Council and the Director is the Member-
Secretary of t}\e Council. 
As per Cardamom Act 1965, Cardamom, has been 
recognized as a plantation crop and the activities on the 
development of this crop was separated and. assigned to 
the Ministry of Commerce. The Mirdstry established the 
Cardamom Board by an Act of Parliament on 14"' April, 
1966 to oversee research and development of small and 
large cardamom. A separate Spices Export Promotion 
Council to oversee the export of spices was also 
constituted. 
By the Spice Board Act, 1986 the Government of 
India established Spices Board under the Ministry of 
Commerce by merging Cardamom Board with Spices 
Export promotion Council to look after overall export 
promotion activities on
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During the last three or four decades, many private 
firms have entered in the filed of post-harvest technology 
and value addition of spices. The first spices oil and 
oleoresin industry in India ivas established at Calicut in 
1930 by a private entrepreneur. Extracts of ginger were 
manufactured during World War. Peper oleoresin was 
also exported to America in 1961. Plant Lipids, Cochin, 
Synthite Industrial Chemicals, Kollencherry, D. V. Deo & 
Co., Cochin, Concert Spices, Trichur etc. are a few among 
such private firms. The recently formed Indian Spices 
Association, Puttur, Karnataka is promotion vanilla 
cultivation. Indian Pepper and Spices Trade Association 
(IPSTA), Cochin is engaged in the export promotion of 
Indian Spices. International Pepper Future Exchange, 
which has started functioning at Cochin in April, 1997 is 
expected to be another major step towards promoting 
global trade of black pepper. 
Plan Development Programmes 
No systematic programme for development of spices 
was undertaken in the First Five Year Plan (1 951-56). The 
Second Five Year Plan (1956-61) contained provision to 
the tune of Rs. 15.49 lakhs and the activities were limited 
to the production and distribution of quality rooted, 
cuttings of pepper to bring additional area under the crop 
in the States of Kerala, erstwhile Mysore, Assam and 
Andaman & Nicobar Islands. Achievements were not 
significant as a consequence of violejit and frequent 
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fluctuations in the prices of pepper experienced at that 
time. 
In the Third Five Year Plan (1961-66) a plan outlay 
of Rs. 35 lakhs was provided for continuance of planting 
materials production programme taken up in the previous 
Plan and the same extended to West Bengal. Furhter, 
financial support was also provided for establishment of 
pepper marketing organizations for godown construction 
and managerial s t a f f , so as to encourage cooperative 
marketing of pepper as majority of pepper farmers are 
small and marginal and in view of the fluctuating market 
trend. Three pepper marketing societies were set up under 
the scheme in Kerala and these societies handled 
substantial quantity of pepper produced in the state 
during the period. 
Three types of field demonstrations were also carried 
out. Viz. 
1. Fertilizer demonstrations to convince the 
growers the e f f e c t of fertilizers in stepping 
up the yield of pepper. 
2. Rooted cutting demonstrations were 
organized to show the superiority of rooted 
cuttings over traditional unrooted cuttiugs. 
In addition, a scheme for laying out demonstration 
plots on foot rot control by spraying 1% Bordeaux mixture 
was also implemented. The e f f e c t of these demonstrations 
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to manage the disease were highlighted tuere proved 
beyond doubt. 
Financial assistance in the form of loan raising for 
new plantations and distribution of plant protection 
equipmejits for the spraying operations were also 
provided. Achievements under the scheme ivere significant 
in the States of Kerala and Mysore and were not 
substantial in Assam and West Bengal. 
Development programmes for small cardamom were 
introduced in Kerala and Mysore with a provision of Rs. 
6.62 lakhs aiming at expansion of area under cultivation 
by setting up nurseries for production and distribution of 
reliable quality planting materials. 
Although, there was considerable increase in the 
area under the cultivation of pepper particularly in the 
Third Plan period, there was an actual fall in the 
production. This might be attributed mainly to the loss of 
the crop due to incidence of pests and diseases. The 
export of pepper during this period has also shown a 
declining trend owing to tough competition in the 
International market. However, achievements were 
satisfactory in general in Kerala and Mysore State and 
jvas not encouraging in West Bengal, the crop still beiiig in 
the stages of introduction. 
During Fourth Plan (1969-74) a sujn of Rs. 13.90 
lakhs UJas provided for different development programmes 
and great emphasis urns laid, on cultivating high yielding 
varieties. Schemes for multiplication of planting materials 
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and demonstration of cultivation of the hybrid pepper 
'Panniyur-V and demonstration of control measures for the 
pests and disease of pepper were implemented in the 
major growing areas with good success. Plan programmes 
were implemented in the States of Kerala, Karnataka, 
Tamil Nadu and Goa. As a result of implementation of 
these schemes, the hybrid pepper became very popular 
with the growers all over and introduced into cultivation in 
increasing scales. 
During the Fifth Five Year Plan (1974-79), provision 
for spices development was substantially raised to Rs. 
175 lakhs ivith due stress for pepper development. Ginger 
and tree spices development were also taken up in a 
limited scale. In the plan period more than 100 ha of 
progeny gardens of Panniyur-I pepper were established in 
Kerala, Karnataka, Tamil Nadu, Andhra Pradesh, 
Maharashtra, Goa and Andaman & Nicobar Islands. About 
50 lakhs rooted cuttings were produced and distributed 
from these progeny gardens, ivhich were mainly utilized 
for replanting and gap filling in the existing gardens. 
In order to popularize the hybrid. Panniyur-I pepper 
and improved cultivation practices on pepper, 1300-peppcr 
demonstration plots were laid out in farmer's fields and 
maintained for a period of five years. Progeny gardens 
and field demonstration plots for tree spices were also 
established, in Andaman & Nicobar Islatids. Under a 
programme to rejuvenate old pepper gardens, 6000 
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manurial cum plant protection demonstrations were laid 
out over a package of 30,000 hactares in Kerala. 
A scheme for multiplication of planting materials of 
high yielding varieties of ginger was implemented in 
Kerala. 
Development programme for tree spices for 
production and distribution of seedlings was also taken in 
Kerala, Karnataka, Tamil Nadu and Andaman & Nicobar 
Islands. About five lakhs seedlings were distributed, 
during the Plan. A special component plan costing over Rs. 
30 lakhs u>as also taken up for the development of spices 
cultivation in Andaman 7 Nicobar Islands with adequate 
s t a f f and. infrastructure build up. 
In respect of turmeric, chillies, seed spices etc. no 
developmental efforts were made except evaluating the 
existing varieties and producing planting materials in a 
very limited, scale under State Sector programmes. 
As a policy decision of Government of India, the 
Centrally Sponsored Schemes on Spices were transferred 
to the State Sector in the Vlth Plan (1979-84), in the 
Annual Plan (1984-85) and first two years of the VII Plan 
(1985-87), with instructions to continue the development 
programmes with their own resources and the lump sum 
grant made available. However, during this period, 11 ha 
area of progeny gardens and 200 demonstration plots of 
clove, nutmeg and cinnamon were established in Andaman 
& Nicobar Islands, considering the great potential for tree 
spices cultivatioji in these Islands. 
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Majority of the State Governments continued the 
programmes particrjlarly the planting material production 
and distribution so as to encourage area expansion. As 
this arrangement was not adequate, in view of The 
growing demand for spices for internal consumption and 
export, it was felt necessary to pay more attention 
towards spices development with adequate central 
assistance. Thus a "Centrally Sponsored Scheme 
Integrated Programme for Development of Spices" mainly 
on black pepper and to a lesser extent on ginger, turmeric 
and chillies was drawn up and implemented in the last 
three years of the VII Plan (1987-90) at an overall outlay 
of Rs. 435 lakhs (Rs 240 lakhs central share and the rest 
to be borne by the implementing state governments). The 
development measures taken up were production and 
distribution of black pepper rooted cuttings of high 
yielding varieties, establishment of model pepper gardens, 
distribution of input kits, laying out pepper demonstration 
plots, rehabilitation of old pepper gardens, seedling 
production and. laying out demonstration plots of tree 
spices and popularization of scientific methods of on-farm 
processing of spices. 
In the Annual Plans (1990-91 and 1991-92) the 
Centrally Sponsored Integrated Programme for 
Development of Spices was expanded by increasing the 
financial outlay to the tune of Rs. 244 lakhs and Rs. 574 
lakhs respectively, providing cent per cent central 
assistance. In addition to programmes taken up during the 
Vllth Plan, planting material multiplicatioii programme of 
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ginger, turmeric, chillies, seed spices and paprika, special 
programme for spices development in the North Eastern 
Region etc. were also taken up. The programmes were 
mostly implemented through the State Horticulture/ 
Agriculture Departments who have a well-distributed 
extension network through out the nook and corners of the 
country with adequate technical support. The nucleus 
planting material production programme were mostly 
assigned to Research Farms under State Agricultural 
Universities and. ICAR Institutes. 
The Integrated Programme for Development of Spices 
was further expanded with a financial outlay of Rs 125 
crores in the VIII Plan (1992-97) to increase the overall 
production of spices both by area expansion and stepping 
up productivity, bringing down the cost of production and 
improving the quality of the produce of about 27 
commercially important spices grown in the country. The 
strategies adopted were: 
1. identifying spices varieties having high 
production potential and export quality 
characteristics and undertake their 
development. 
2. Large-scale production of quality planting 
material adopting the latest technology(s). 
3. Rejuvenatioti of the existing unproductive 
spices gardens. 
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4. Motivating the farmers to undertake 
scientific farming through fiehl 
demonstrations, input subsidy, extension 
support etc. 
5. Encouraging farmers to take up mono 
cropping using the accredited varieties 
with an eye on export. 
6. Developing water sources to improve 
irrigation facilities. 
7. Encouraging the production of clean spices. 
8. Developing common facilities for quality up 
gradation, product diversification, storage 
and. marketing. 
9. Improving the database on area, 
production market arrivals, prices etc. 
10. Rendering extension support. 
An overall average annual growth in production to 
the tune of eight percent ivas achieved in the Vlllth Plan 
as against four per cent in the Vllth Plan. The programmes 
undertaken are broadly classified as follows:-
1. Production of planting materials ~ Nucleus 
planting material production at the research 
stations of State Agricultural Universities, and 
ICAR Institutes and their further multiplication 
for distribution to the farmers. 
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2. Laying out demonstration plots in the farmer's 
fields to convince and motivate the farmers to 
take up the cultivation of new varieties 
adopting improved agro-techniques. 
3. Rehabilitation of old pepper gardens by 
replacing the uneconomically yielding or 
disease-affected vines with high yielding 
varieties and adopting proper management 
practices in the entire garden. 
4. Area expansion programme to encourage large-
scale cultivation of improved and export 
oriented varieties and facilities for community 
level on-farm processing and marketing. 
5. Distribution of mini kits for rapid spread, of 
improved varieties and promote homestead 
cultivation. 
6. Adoption of integrated plant protection 
measures against major diseases like 
phytophthra foot rot and stunt disease of 
pepper ,soft rot of ginger, fruit rot and die back 
of chillies etc. on compact area basis to ward 
o f f the menauce within the short period. 
7. Establishment and maintenance of 
demonstration-cum-progeny gardens in the 
North Eastern Region to serve centres of 
excellence in education and training on spices 
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cultivation and make available quality planting 
materials. 
8. Comprehensive programme for - spices 
development in Andaman & Nicobar Islands. 
9. In all about 27 commodities were included in 
the scheme, which was implemented through 
Horticulture/ Agriculture Department in 25 
states. 2 Union Territories, 20 Agricultural 
Universities, 5 ICAR Institutes and 2 other 
Government organizations. 
It is gratifying to note the due attention has 
been given for the development of almost all spices 
crops grown in the country since VIII Five Year Plan 
and the momentum is being maintained during' the IX 
Plan with a substantial financial allocation from 
Central Sector for spices development. 
From the foregoing analysis it comes to fore 
that spices had a long, interesrting and highly 
revolving history of evolution and 
development. Spices have played an important role in 
making human life joyful by introducing flavour & 
taste in food. They have a medicinal value too and 
carry importance for use on religious occasions. 
Spices or their oils are also important in the 
preparation of liquors and cordials. Spices trade has 
therefore gained worldwide momentum and India 
occupies a significant position in spices trade. 
11 
CHAPTER - 3 
Classification and Production of Spices in India 
The previous chapter traced out the evolution of 
spices and its trade in India and the discussion concluded 
that origin of spices in India dates back to the ancient 
times. India had been a great centre of trade in spices and 
all carvans trading between East and West had to route 
their spices wares through India. India offered to the 
carvans a large variety of spices for export trade. The 
present chapter is devoted to a discussion and analysis of 
the classification and production of spices in India. It 
deals with the various types of spices, the geographical 
distribution of their production in India, the state of 
production tracing out the latest trends in the area of 
cultivation and output on all India basis. 
Encyclopedia Americana defines spices as 'products 
of plant origin for seasoning food to give flavour and 
aroma'. The American Spices Trade Association (ASTA) 
defines spices as 'any dried plant product used primarily 
for seasoning purposes'. 
CHRISTOPHER MORLEY is said to have defined 
"Spice as the plural of spouse', but according to Webster 
"Spices are specifically, "Any of various aromatic 
vegetable productions, as pepper, cinnamon, nutmeg, 
mace, all spice, ginger, cloves etc. used, in cookery to 
season food and flavour sauces, pickles etc. a vegetable 
condiment or relish, usually in the form of a powder; also 
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such condiments collectively". Quality of a thing especially 
in a small degree, as spice alters the taste of food; that 
which gives zest or pungency; a piquant or pleasing 
flavouring; a relish, as variety is the spice of life". ^ 
An herb, as defined by Morley is "a seed plant which 
does not develop woody persistent tissue, as that of a 
shrub or tree, but is more or less soft or succulent. Herbs 
are annual, biennials or perennial, according to the length 
of life of their roots. It is also a plant of economic value 
specifically, one used for medicinal purposes or for its 
sweet or flavour."^ 
Spices are strongly flavoured or aromatic vegetable 
products, usually dried and used for seasoning and 
preserving f o o d s t u f f . In general they consist of volatile 
and non-volatile oils, protein, fiber, starch, mineral 
matter, tannis etc^ The flavouring, preservative and 
antiseptic properties of certain spices are due to the 
presence of volatile oils. Spices play a very important part 
in the human dietary and although they cannot be classed 
as foods because they contain little of nutritive value, they 
give an agreeable flavour and aroma to food and add 
greatly to the pleasure of eating.-^ Generally speaking, 
'when the aromatic or fragrant vegetable produced used to 
' Rosengarten. F. Jr. "Book of Spices. 
W y n n e w o o d : Livingston Published Co. (1969) . P. 3. 
- Ibid. 
' Aiyadurai . S. G. 'A Rev iew of Research on Spices and Cashewnuts in India's Publ i shed by E. K. 
Balsnndram. Special Off icer Regional Of f i ce (Spices and cashewmit ) I. C. A. R, Eraneknlani. 
1 % 6 . 
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flavour food or beverages is from plants of tropical origin, 
it is considered a spice.' 
Uses o f Spices: 
Spices are used in different ways. Today we think of 
spices primarily as condiments to use in cooking. But this 
has not always been the case. In ancient times, they were 
treated as basic ingredients of incense, embalming 
preservatives, ointments, perfumes, antidotes against 
poisons, cosmetics and medicines and were used only to a 
limited extent in kitchen. It was the first century A. D. 
when in Rome they were used for the first time a ijotable 
increase in the utilization of spices as condiments in 
food.2 
With the passage of time, the uses for spices have 
steadily increased. They have become indispensable in 
the culinary art, adding savor to insipid dishes, tang to 
beverages, and zest to appetizers. Numerous new dishes 
have been made possible because of aromatic and pungent 
spices. One well-known modern cook book lists 42 recipes 
for hors d' oeuvres, cocktails, and appetizers; 55 for 
soups; 131 for dishes; 278 for meat, game and poultry 
dishes; 216 for pickles, sauces, dressings and stuffings; 
131 for vegetables; 33 for cheese dishes; 46 for macaroni 
and noodle dishes; 31 for egg disl^rs; 22 for salads; 1 1 for 
sandwiches; 320 for puddings, desserts, cakes, cookies. 
' Rescngnrtcn. F. Jr. 'Book of Spiccs; op. cit.. p..l 
" Rcsengartei i . F. Jr. 'Book of Spiccs; op. cil . . p.3 
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pastries, breads and preserves; and 4 7 for beverages in 
which spices are an e s s e n t i a l ingredient J 
Pepper is the leading culinary spice and in the order 
given here, other spices follow in importance in the 
preparation of modern dishes; cinnamon and cassia, 
capsicum spices, cloves, allspice, parsley mustard, 
nutmeg, celery, ginger, aniseed, laurel leaves, mace, 
garlic, sage, mint, thyme, curry marjoram, cardamom, 
caraway, savory, turmeric coriander, dill, fennel, cumin, 
basil, rosemary and fenugreek. They are used, in the 
whole state or ground, depending on the requirements of 
the dish.^ 
In the food manufacturing industry the spices occupy 
an important place. In modern times the industry has 
made available to the public a great variety of cooked and. 
semi cooked food, pickles, sauces, relishes, dressings, 
conserves, and confections, from soups to candies, iDhich 
depend on spices for flavour. Among the flavouring 
extracts, there are many made from the essential oils of 
the spices, including anise, basil, cassia, cinnamon, 
celery, cloves, ginger, nutmeg savory star anise, mint, 
marjoram and thyme. 
The spices or their volatile oils, are not less 
important in the manufacturer of liquors and. cordials. 
Innumerable uses for the fragrant spices have been found 
in this industry since the preparation of the spiced, wine of 
' PiiriT. John W.. -T l i e Slor> of Spiccs". (1969) . Chcmicnl Publ ishing Co. Inc.. New York. p. 146. 
- P:irr>. John. VV. - T h e S t o n of Spiccs" ( 1 9 6 9 ) op. cil. . 146. 
• Parn'. John W. "The S t o i \ of Spices " ( 1 9 6 9 ) op. cil. . 147 
Solomon's day. Today, aniseed, star anise, coriander, 
fennel, cloves, nutmegs, laurel leaves, mint, ginger and 
cumin, all find uses in the making of a long list of 
beverages including absinthe, Curacao, chartreuse, 
Benedictine, creme de novae, kuminel, anisette and gin.^ 
The perfumery and cosmetic industry employ the oils 
of many spices, including all spice, caraway, cinnamon, 
cassia, cloves, nutmeg, mace, rosemary and cardamom in 
the bleding of volatile and fixed oils to make dozens of 
alluring perfumes for in advance of the crude scents of the 
ancients. These fragrant oils are essential to the 
preparation of many sachets, toilet waters, powders, 
pomades and hair oils.-
Many other industries find the spices or their oils 
necessary in production of their products, for example the 
soap industry and the manufacturers of toothpastes and. 
powders.^ 
The present countless and diversified uses for the 
spices and their oils have grown out of the feu) and simple 
applications of the spices to the needs of the (uicients. The 
growing population of tlie world, the exchange of ideas, 
the discovery of new lands, the increased production of 
the spices to the needs of the society have steadily 
developed the modern uses for the spices througf} the 
passing centuries. The same factors have largely 
' Parry. John W. "The Stor>- of Spiccs" ( 1 % 9 ) op. cit.. 147 
- P;irr>'. John W. "The S(or\- of Spices" ( l % y ) op. cit.. 147 
' Ibid. 
destroyed the ancient and medieval beliefs in the 
medicinal and aromatic virtues of the spices. There are 
still some who cling to the ancient beliefs about the spices 
and who attribute to them healing powers that are almost 
as fantastic as those of ancient times. ^ 
Modern pharma companies are cautious in attributing 
medicinal e f f e c t s to the spices. The wild claims of the 
ancient and medieval physicians and. herbalists find no 
place in present-day materia medica. Today the principal 
uses for the spices in medicine lie in their adjuvant and. 
alleviative qualities. Some of the spices have bactericidal 
and fungicidal properties, which find a useful place in the 
modern medicine.-
To sum up the spices or their essential oils are 
useful for imparting a pleasant taste to otherwise 
disagreeable medicines and in aiding the e f f e c t of the 
chief ingredient of a medicine. Internally, some are 
beneficial in cases of flatulence and colic, in lozenges, for 
the alleviation of coughs and pharynx complaints; as 
expectorants in chest trouble; as stimulajits to excite 
languid stomachs; and as emetics. They are also helpful in 
cases of gastritis and dyspepsia. Externally, some spices are 
of value in treating rheumatism lumago, heuralgia, bronchitis 
and similar obdurate complaints. The antiseptic properties of 
' Parn'. John VV. "The Stor\ of Spiccs" { l % 9 ) op. cil . . 147 
' Ibid." 
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cloves and thyme have a place in mouth washes and throat 
sprays to check the spread of pathogenic bacteria.' 
Classi fication o f Spicest 
India is a producer of spices since ancient times. 
It produced different types of spices. But the number 
of varieties was not very large. Encouraged by a spurt 
in spices demand particularly in the post 
independence era, the country initiated steps to 
augment the production of spices as also to enlarge 
the varieties of spices. The progress made has been 
spectacular both in term of value and volume of 
production as well as varieties of spices. Today no 
country in the world producers as many kind of spices 
as India. At present,- India produces around 3.2 
million tonnes of different types of spices valued at 
approximately 4 billion U.S. $, and holds the premier 
position in the world. 
Because of the varying climates, from tropical to 
sub- tropical and sub-tropical to temperate, almost all 
spices are grown in the country. In almost all of the 
25 states and 7 Union territories of India, atleast one 
spice is grown in abundance. 
There are 109 spices grown in different part of 
the world. although the international standard s 
organizations put the number at 676. Of these 109 
'Parr>'. John W. "The Slor\- ol 'Spiccs" (1%')) op. cit.. 147 
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varieties of spices, India grows 52 varieties. These varieties are 
identified below: 
Cardamom small Cardamom large Black Pepper 
Chilli Ginger Turmeric 
Coriander Cumin Fennel 
Fenugreek Celery Aniseed 
Bishops weed Caraway Dill 
Cinnamon Cassia Garlic 
Curry leaf Kokam Mint 
Mustard Parsley Pomegranate 
Saffron Vanilla Tejpat 
Pepper long Star Anise Sweet flag 
Greater Galanga Horse Radish Caper 
Cloves Asafoetida Cambodge 
Hyssop Juniper berry Bay leaf 
Lovage Marjoram Nutmeg 
Mace basil Poppy seed 
All-spice Rosemarry Sage 
Savory Thyme Oregano 
Tarragon Tamarind 
Of the above 52 spices grown in India, 25 are important 
varieties from the production & export viewpoint. These major Indian 
spices are noted as follows: 
Asafoetida 
Bishop's weed 
Celery 
Cumin 
Fennal 
Ginger 
Mustard 
Saffron 
Basil 
Cardamomfsmall & large) 
Chilli 
Curry leaf 
Fenugreek 
Greater Galanga 
Black Pepper 
Tamarind 
Vanilla 
Bay leaf 
Cassia 
Coriander 
Dill 
Garlic 
Kokam 
Poppy 
Turmeric 
Profile of major spices:-
A detailed description of each of these major spices as 
regards their Botanical & family name, its origin, the 
climatic condition required, the part of the plant which has 
commercial use and value, its characteristics and useful 
role in human life is presented below for a comprehensive 
understanding about them: 
Asafoetida 
Hindi Name: Hing 
Botanical Name: Ferula asafoetida 
Family name: Aplaceae Oleogum 
Commercial Part: Resin extracted from rhizome and 
thickened root 
Asafoetida or asafoetida (Devil's Dung) is dried latex 
(oleo-gum-resin) exuded from the living rhizome, rootstock 
or taproot of an umbelliferous plant of varied spices. Being 
a unique blend of finest ingredients, Indian asafoetida 
from Kashmir enjoys an exalted, position in the 
international market. It is used in the form of 
1. Tears 2. Mass 3. Paste 
Asafoetida is a popular spice in Europe sit}ce the 
Roman times and a much-preferred, spice of the Middle 
Ages. All over Persia and India, people who do not prefer 
to eat onion and. garlic make asafoetida an essential 
ingredient of their cuisine and hence it is used as an 
alternative or substitute for onion and garlic in almost all 
vegetable dishes. 
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A pea-sized amount is considered to be large or 
sufficient to add the asafoetida flavor to a large pot of 
food whereas powdered asafoetida is less intense and 
can be without frying. The aroma of this spice is less 
when used in powdered form but the resin has a non-
perishable fragrance. The resin is strongly scanted 
and must be fried shortly in hot oil. The reason being 
that the resin dissolves in the hot fat and gets better 
dispersed in the food and the high temperature 
changes the taste to a more pleasant impression. If 
used with sufficient moderation, asafetida enhances 
mushroom and vegetable dishes but can also be used 
to give fried or barbecued meat a unique flavor. 
Basil 
Hindi Name: Pudina 
Botanical Name: Ocimum basilicum L 
Family name: Lamiaceaee 
Commercial Part: Leaf 
Genus Ocimum has a ividespread growth all 
over Asia, Africa and Central and. Southern 
A m erica but iva s probably f i r s t put to 
cultivation in India. 
Today, basil is cultivated in many Asian 
and Mediterranean countries; main exporters 
( f o r the European market) are France, Italy, 
Morocco and Egypt. 
Basil is obtained from a small, erect, 
glabrous, profusely branched herb indigenous 
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to India. The "Sacred Basil" found in India 
(O. sanctum = O. tenu if I orurn) has an i nt e ti s i v c 
pungent smell whereas in Thailand the sweet 
basil has a Licorice aroma. The Indian basil 
owes its strong pungent taste to a 
sesquiterpenoid, B-caryophylleri and a 
phenylpropanoid, methyl eugenol (both around 
3 0%) plus minor amounts of met hylc ha vie ol 
(10%). 
Besides the hybrid variety opal two more 
varieties of basil, "sweet" and "bush" are 
found. The rich aroma and excellent blending 
properties of basil has made it highly popular 
worldwide. Some of the major applications of 
basil lay i n Fre n ch liquors, sophisticated 
perfumes and gourmet class culinary 
seasonings. French, Italian and Greek cuisine 
make good use of basil. With tomato, f i s h , 
poultry dishes, steivs, sauces, sausages, 
bouquets and garnis}ies basil and basil oil 
f i n d s an important place and form unique 
blends ivith other ingredients. 
Warm, temperate climate s of India, 
Thailand, Italy, Africa etc are perfect for proper 
growth of basil. Am o tig spices basil o f f e r s one 
of the hig he st yields per acre. Several grades of 
Indian basil are available for the international 
consumer. 
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Bay Leaves 
Hindi Name: Tejpatta 
Botanical Name: Laurus nobilis L. 
Family name: Lauraceae 
Commercial Part: Leaf 
Popularly known across the globe for its versatile 
and irresistible aroma and taste, bay is the leaf of an 
evergreen tree that is recognized, by names as, 'Sweet 
bay', 'Bay laurel', 'Noble laurel' and 'True laurel'. 
Originating in the South slopes of the Himalayas, the 
bay leaves have essential oil from the leaves 
containing cinnamic aldehyde and traces of eugenol as 
its main constituctits. 
This bay leaf besides being a native to the 
Mediterranean also h(ts the pride of adding wondrous 
flavour and scejit to the Indian cuisine. Indian bay 
leaves belong to a tree closely related to cinnamon, 
whose leaves from a good substitute. Bay leaves are 
tough three-veined leaves that are very popular in 
Northern India, but are little known, in other parts of 
the country. The reason for so much use of bay leaves 
in Northern India is the influence of the Mug}ial reign 
during which North Indian cuisine adopted this flavor. 
In the Imperial Northern Indian (Mi.ighal) cuisine, bay 
leaves appeared frecjuently in biryanis (rich dishes) or 
kortnas and hence soon formed an. essential part of 
the mostly used blend of spices (garam masala). 
123 
Bishops Weed 
Hindi Name: Ajowain 
Botanical Name: Trachyspermum amoni (L.) 
Family name: Sprague Aplaceae 
Commercial Part: Fruit 
Originated in Eastern Mediterranean, maybe Egypt 
and now being cultivated on massive scale in the regions 
of Persia and India, the u.sage of ajwain in cuisine and. as 
an ayurvedic remedy is confined to Central Asia and 
Northern India. 
The most utilized part of Bishop's Weed is the smcxll, 
caraway like fruits that have the essential oil (2.5 to 5% in 
the dried fruits) being dominated by thymol (35 to 60%); a-
pinene, p-cymene, limonene and ?-terpinene as its mcd?i 
constituents. 
Also known as ajwain, Bishop's Weed is an aromatic 
spice with a wondrous flavor. Traditionally, India has 
been one of the most important sources of Bishop's Weed 
with Rajasthan and Gujarat as the main producing 
regions. Roasting or frying in combination with potatoes or 
fish enhances the strong aroma of Bishop's Weed. 
Legumes (lentils, beans) are hoivever the most important 
field of application; in India. In South Indian cuisine 
(which is predominantly vegetarian), tadka (frying in 
butter or ghee) of preparations are not only applied to 
dried legumes but also to green vegetables and boiled 
rice. 
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Ajwain is much used as a medical plant in ayurvedic 
medicine (India) to help against diseases of the digestive 
tract and fever. 
Cardamom Small 
Hindi Name: Chhoti Elaichi 
Botanical Name: Elettaria Cardamomum 
Family Name: Maton Zingiberaceae 
Commercial Part: Fruit (Capsule) 
Among the producers of cardamom Souther)} India 
and Sri Lanka have the maxi?}]ijm output along with 
Guatemala that has become the most important producer 
today. The Indian cardamom is slightly smaller but more 
aromatic than other varieties of it. Two South East Asiati 
spices, Siam cardamom (Jawa cardamom) from Indonesia 
have good cardamom flavor and can be taken as 
substitutes for Indian cardamom. 
Cardamom is the dried fruit of a herbaceous 
perennial and in India it is mainly grown in Kerela, 
Tamiltjadu, Karnataka and on the shady slopes of the 
Western Ghats. Warm humid climate, loamy soil rich in 
organic matter, distributed rainfall, special cultivation and 
processing methods all conthittcs to make Indian 
cardamom truly unique in aroma, flavor, size and color. 
Although cardamom is Utile valued in Western 
countries, it is among the oldest spices and is very 
popular in Sri Lanka, India and Iran and in Saudi Arabia 
as an essential ingredient to Arab coffee (60% of the world 
production is exported in Arab countries). Most of the 
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Arab, Indian and Sri Lankan cuisine add cardamom to 
their non vegetarian and rice preparations like meat, rice 
dishes, biryanis etc.. Cardamom is also a popular spice in 
Northern Africa and Eastern Africa, wliere populatioti is 
predominantly Arabic. 
Indian cardamom has a history as old as human 
civilization and today is among the most exotic and highly 
prized spices. Indian cardamom is offered to the 
international markets in different grades like: 'Alleppey 
Green Extra Bold' (AGEB), 'Alleppey Green Bold' (AGS) 
and 'Alleppey Green Supe 
Cardmom Large 
Hindi Name: Badi Elaichi 
Botanical Name: Amomum subulatum Roxb. 
Family Name: Zingiberaceae 
Commercial Part: Fruit (Capsule) 
In India, black cardamom is felt superior for spice 
and rustic dishes and can be used in liberal amounts. 
Black cardamoms enhance and intensify the taste of other 
ingredients if used after crushing a bit and then used. 
There are many distinct species of black cardamom, 
ranging in pod size from 2 cm (A. subulatum, Nepal to 
North Vietnam) to more than 5 cm (A. medium, China) with 
different tastes. Large cardamom is the dried fruit of a 
perennial herbaceous plant and its quality characteristics 
are different from that of small cardamom. 
The fruit is 4 to 6 times size of small cardamom has 
an acceptable taste, flavor and aroma that stimulates the 
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taste buds when used in rice and meat preparations, 
besides a wide range of beverages and sujeets. In India, it 
is a popular ingredient of pan masala. 
India being the largest producer of black cardamom 
enjoys the monopoly in this spice. The main production 
centers are the sub-Himalayan ranges spread across 
Sikkim and Darjeeling district of West Bengal. 
'Ramsey', Golsay', and 'Saivany' are names that 
register instant appeal ivorldivide. Cardainoin oil is a 
precious ingredient in food preparations, perfumery, 
health foods medicines and beverages. 
Cassia 
Hindi Name: Dalchini 
Botanical Name: Cinnamomum cassia Blume 
Family name: Blume lauraceae 
Commercial Part: Bark and leaf 
Casia is the spice that has its mention in the Bible 
and hence is regarded as the first cinnamon spices that 
ivas known and used centuries ago also. It is believed 
that cassia made its way to Europe during the time of 
Alexander the great. Before this era, cassisa was 
transported to Egypt and Israel and it was an important 
part of the mummification mixtures used for tf)e p})arao})s. 
Cassia contains 4% essential oil of ivliich 75 to '>()"o 
are composed by cinnamic aldehyde and eugenol is found 
in traces along with small amounts of coumarin. Today the 
commercial cultivation of this spice is restricted to 
southern China, Burma, Laos and Vietnarti and is the 
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preferred cinnnmon species from peninsular South East 
Asia to Central Asia. In India, cassia is grown in the 
northeastern states and in the evergreen tracts along the 
high ranges of the Western Ghats. 
Cassia bark is a popular ingredient in foods , beverages, 
perfumery, toiletries and cosmetics, while cassia oil has 
an extensive application in liquors and in beauty products. 
Cassia , a world favorite and essential for flavor 
spice is husk (bark) of a small , bushy evergreen tree. 
These are different varieties of cassia, obtained from 
different species of cinnamomum that originate from 
different sources. Among the famous ones are, 'Chinese', 
'Indonesian', 'Saigon', 'Vietnamese' and 'Indian' cassia. 
CELERY 
Hindi name: Kala Zeera 
Botanical Name: Apium graveolens L 
Family Name: Apiaceae 
Commercial Part: Dried Fruit 
Celery owes its origin to the land of Europe, 
Mediterranean region where it has been cultivated since 
last 3000 years. This spice hence is known in the 
Mediterranean since millennia and has its mention in the 
Greek spiccs. 
Today, celery is a popular herb and vegetable i?i 
Europe. The roots, leaves are used for garnishing 
purposes as well as can be cooked for eating as a 
vegetable. 
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Sandy loam soil ivith a good content of organic 
matter and plenty of moisture is what this plant for proper 
growth prefers. 
Pleasingly crisp texture and subtle flavor of the 
celery seeds, exotic odor of the green stalk and leaves and 
a warm and slightly bitter taste of this dried fruit form the 
perennial herbaceous plant has made celery useable 
foods, beverages, drugs and perfumery. 
Mostly produced in Punjab and Uttar Pradesh, Indian 
celery dominates the world market. Several commercial 
grades of celery besides its essential oils are exported to 
USA, Singapore, France, Japan and UK. 
CHILLY 
Hindi Name: Lai Mirch 
Botanical NameiCapsicum annum L Capsicum 
frutescens L 
Family Name: Solanaceae 
Commercial Part: Green as well as ripe and dried pod 
(fruit) 
Unlike most other tropical spices, chilies are easy to 
cultivate and hence are cultivated in almost all the parts 
of the world, especially in the regions with tropic climate. 
Among the main producers of chilies India has an 
important standing. 
Chilies were first brought to Europe during one of 
Columbus' expeditions but they did not meet much interest 
because black pepper seemed a much more promising 
culinary. However in Spanish and Portuguese colonies 
chilies did find a place. Within a few decades chilies 
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became a fixed part in the daily diet of nearly all peoples 
in South and South East Asia. 
Among all the spices of chili only five spices of 
genus Capsicum are cultivated, and the most 
important spices economically is Capsicum Annuum 
besides Capsicum frutescent that includes the 
Tabasco chili and is the most famous of all hot chilies. 
In Northern India, as ivell as Central Asia, chilies 
are used, dried mostly. They are sold whole or ground 
at the market and are intensively fiery, intensively 
colored and intensively aromatic. In India, chilies from 
Kashmir (in the Northwest of India) have the best 
reputation and chilies are considered to be the 
universal spice of India. In India the states of Andhra 
Pradesh, Orissa, Maharashtra, West Bengal, 
Karnataka, Rajasthan and Tamil Nadu are the major 
chili producing areas and no country in the world has 
so much area and production of chili as India. 
Chilies have two important commercial qualities, 
as some varieties are famous for red color because of 
the pigment Capsanthin while others are known for 
biting pungency attributed by capsaici?i. 
Indian chili and its products are bought by a 
number of countries. Important among them are Sri 
Lank, Bangladesh, south Korea and USA for dry chili 
and USA, Germany, Japan, UK and France for 
oleoresin. 
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CORIANDER 
Hindi Name: Dhania 
Botanical Name: Coriandrum sativam L 
Family Name: Apiaceae 
Commercial Part: Leaf and seed 
The name 'coriander' is based on the Greek ivork 
'kopis' which means 'but'. In the countries of Europe, 
Northern Africa, Wet Central and South Asia coriander 
seeds is an important spice. The cultivation of coriander 
dates back to ancient species in the Mediterranean region. 
Coriander has a mention in the holy bible and is known 
since the Middle Ages. 
Coriander leaves (also called, coriander green) are 
popular in almost all parts of Asia and is used in India, 
Thailand, Vietnam and parts of China in the form of 
garnish for variety of dishes. Besides the use of leaves for 
decorating dishes coriander is also used as the dried ripe 
fruit of the annual herb with several branches and 
serrated leaves. 
The aroma of this fruit is warm, nutty and spice 
while the leaves have a strotig odor. y4s a fragrant spice, 
coriander is today valued as much for its medicinal 
properties as for its use as a condiment. Coriander fiiuls 
extensive application in several kinds of foods, beverages, 
liquors and perfumes and requires full exposure to 
sunlight but with less heat and medium-to-heavy loamjj 
soil, good drainage and well-distributed moisture. 
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III India Coriander is an essential part of curry 
powder, Indian masalas, in Ethiopia it is used for 
berebere, which much resembles the Indian spice mixtures 
apart from being used in Latin American cuisine. Roasting 
or frying of coriander is much practiced in India and Sri 
Lanka to enhance the flavor. 
Coriander is a thriving crop iti the Indian 
subcontinent because of the availability of the required 
environment and climatic conditions. Major producers of 
coriander iti India are the states of Gujarat, Rajasthan, 
Andhra Pradesh, Tamilnadu and Madhya Pradesh. 
The main importers are USA, the UK, Malaysia, 
Singapore, Sri Lanka and Middle East. Besides coriander 
as such, India also exports its poivder and essenticd oil. 
CUMIN 
Hindi Name: Zeera 
Botanical Name: Cuminum cyminum L 
Family Name: Apiaceae 
Commercial Part: Fruit 
Cujyiin is the dried fruit of a small herbaceous plant 
and jvas popular even during the Biblical times as an 
efficient digestive food flavor for ceremonial feasting. 
From Latin America to North Africa and all over Asia 
cumin is the most popular sj}ice used. 
Cumin is one of f/ie most typical spices for 
India and is fried or roasted before usage. 
Legumes, especially lentils are normally flavored 
by cumin fried in butterfat. Cumin also forms an 
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essential part of the curry powder and of the 
Bengali spice mixture, panch phoron, besides beiny 
used in Northern Indian tandoori dishes. hi 
imperial North Indian cuisine (Mughal or Mughlai) 
the mixture of cumin is prepared to relish sweet 
and aromatic flavor. This spice mixture is 
sometimes used for cooking, but more frequently 
sprinkled over the dishes before serving. 
Cumin is a very popular spice in Western to 
Central Asia (Near and Middle East); in central 
and South America along with Burma, Irjdia, 
Indonesia. Indian cumin finds ivorl dwid e use in 
foods, beverages, liquors, medicines, toiletries and 
perfumery and grows abundantly in the mild, 
equable climate of Gujrat, Rajasthan and Uttar 
Pradesh. Rich, well-drained, sandy, loamy soil and 
the sun are the basic requirements of this spice for 
perfect and ample growth. 
Indian cumin is exported in its natural as well 
as powdered form, besides as essential oil to USA, 
Singapore, Japan, UK and North Africa. 
CURRY LEAF 
Hindi Name: Kari Patta 
Botanical Name: Murraya koenigii (L.) 
Family Name: Sprengel Rutaceae 
Commercial Part: Leaf 
The small deciduous curry is native to India. From 
wild jungles to farmlands and almost everywhere in the 
Indian subcontinent excluding the higher levels of the 
Himalayas curry leaves grow in abundance. In the East, 
its range extends into Burma, Malaysia, South Africa and 
Reunion islands. 
In India in the regions from the Ravi to Sikkim 
and Assam, besides Bengal, Madhya Pradesh, 
Maharashtra, Kerala, Karnataka, Orissa and Andhra 
Pradesh, curry leaves can be seen in abundance. 
Curry leaves are extensively used in Southern. 
India and Sri Lanka (and are absolutely necessary for 
the autlientic flavor), but are also of some importance 
in Northern India. Together with South Indian 
immigrants, curry leaves reached Outside the Indian 
sphere of influence, they are rarely found. Curry 
powder is a British invention to imitate the flavor of 
Indian cooking with mitiimal e f f o r t . In Indian cuisine 
curry leaves are used fresh for some recipes or fried 
in butter or oil for a short ivhile. Since South Indian 
cuisine is dominantly vegetarian, curry leaves seldom 
appear in non-vegetarian food. The leaves liave soft 
texture but are usually removed before serving but if 
eaten they are harmless. 
The western ujorld is fast taking ent}}usiastically 
to Indian curry leaf for relishing tangy food s t u f f s that 
are not too hot. 
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DILLSEED 
Hindi Name: Soma (Sova) 
Botanical name: Anethum graveoluns L 
Family Name: Apiaceae 
Commercial Part: Fruit 
There are a number of versions related to the name 
"dill". In most part of the world it is thought that the word 
dill is associated to the Old Norse dilla that means "calm", 
"soothe" as it was used to relieve babies from stomach 
pain due to its anti flatulent power. The genus name 
Anethum is derived from Greek aneeson or aneeton, which 
means "strongly smelling". 
Dill is an annual winter crop that requires well-
drained sandy soil and complete sunlight for proper 
growth and belongs to the parsley family. Sub tropical and 
temperate regions of India, particularly northern parts, 
produce high quality dill. 
The sweet taste of dill has made it popular all over 
Europe, Western, Central and Southern Asia. In Europe it 
is mostly used for bread, vegetable, pickles and fish. 
Among the components of sour vinegar also dill is an 
essential ingredient. 
In the Scandinavian countries dill is a kind of 
national spice and the fish dishes are usually either 
directly flavored with dill or served together with sauces 
containing dill. In Germany the fish soups and stews also 
have the flavor of dill. In India, however, dill is common to 
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flavor for lentils and bean dishes. Indian dill finds 
extensive use in foods, beverages and medicAnes and its 
essential India exports dill to USA, the UK, Canada and 
Japan. 
FENNEL 
Hindi Name: Saunf 
Botanical name: Foeniculum vulgare 
Family Name: Miller Apiaceae 
Commercial Part: Fruit 
The Foeniculum (Latii} for "little hay") refers to 
the aroma of fennel and is the source of the name of 
fennel in many contemporary European languages. In 
India fennel is called saiuif and is the traditional 
spice of the region. 
Fennel is the dried aromatic ripe fruit of 
herbaceous plant and grows well in mild climates. 
Throughout Asia and Europe fennel f r u i t s or 
seeds are used but there is no region where 
extensive fennel usage ivere especially typical. 
Even in many Mediterranean, Arabic, Iranian, 
Indian and Central European dishes fennel is 
needed in small quant it ie s. It is a component of 
the Chinese five-spice pouuJer and the Bengali 
pa rich phoron i f i India. 
D i f f e r e n t countries have various usage and 
beliefs regarding fennel. In ancient India fennel 
was used as a condiment and culinary spicc. 
Today in India for meat dishes, fishes and 
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s e a f o od fennel is used to have the sweet flavor 
that also harmonize with the earthy aroma of 
bread and gives pickle s or vinegar a special 
flavor. 
In India, it thrives in sunny, limey, well-
drained soil of Gujarat, Raj astha n and Uttar 
Pradesh and is used in food, medicine, liquor 
and perfume. 
India exports sub stantial quantities of 
fennel to USA, Singapore, UK, UAE, Sri Lanka, 
Malaysia, Saudi Arabia and Japan in a variety 
of forms including seed, powder and volatile 
oils. 
FENUGREEK 
Hindi Name: Methi 
Botanical name: Trigonella foenum-graecum L 
Family Name: Febaceae 
Commercial Part: Fruit 
Trigonella is a Latin Byname of Greek trigonon 
"triangle" and refers to the small, three cornered 
flowers. 
Fenugreek is an ancient spice and is rnostly used 
in Middle East, Northern-Eastern Africa and India, 
especially for pickles. Dry roasting enhances the 
flavor and reduces the bitterness of this spices. In 
Egyptian papyri this spice finds its mention as of the 
plant necessary for the mummification process and as 
food, medicine and an embalming agent. 
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Fenugreek has a strofig, pleasant and a peculiar 
odor and grows best iti well-drained soils with a Iouj 
rainfall into brownish-yellow rhombic shape seeds. In 
India, this spice is often cultivated as a cover crop in 
citrus-fruit groves to take ad vantage of their 
leguminous nature. Indians like the fresh leaves, 
which are eaten as tasty vegetable and prepared like 
spinch and sometimes found in Indian yeast bread. 
Commercially known as 'Methi', Indiati fenugreek 
comes in several well-known varieties such as 'Desi' 
and 'Champa' and is grown in the Indian states of 
Rajasthan, Gujrat, Uttar Pradesh and Tamil Nadu. The 
spice is exported in its whole and powdered form and 
as oil that is extensively used in perfumery. 
The major importers of Itidian fenugreek are 
Saudi Arabia, Japan, Malaysia, USA, The UK, 
Singapore and Sri Lanka. 
GARLIC 
Hindi Name: Lehsun 
Botanical Name: Allium sativum 
Family Name: Liliaceae 
Commercial Part: Bulb 
Originated in Central Asia, garlic is today one of 
the famous spice of the world and after being 
cultivated all over the world it met eiithusiastic 
approval. Garlic finds its mention in the Bible and in 
the ancient Egyptian times w}\en they u)ere fed to the 
pyramid builders daily and as food for the Hebreujs 
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during theAr sojourn in Egypt. Even the Roman period 
had garlic as a common spice and it ivas extensively 
used from India to East Asia even before the 
Europeans arrived there. After the Age of Exploration, 
garlic spread rapidly to Africa and both Americas. 
Garlic is a hardy bulbous annual, with narrows 
flat leaves a pungent and acid flavor and 
acknowledged medicinal value. The entire bulb 
('cloves') is without odor but once cut or brushed, they 
produce an intensely strong odor. 
In part of Austria, salads are prepared with 
vinegar, oil and minced garlic. In the Mediterranean 
sauces raw garlic has wide usage. In Greece, Greek 
skordalia, a paste made from cooked potatoes and rau) 
garlic whereas in Turkey, Turkish cacik sauce is inade 
from plain yogurt, shredded cucumber, peppermint and 
garlic. In Vietnam garlic is served with almost all 
preparations. Garlic is taken as pickles and ns 
important ingredient vinegar. Herbal vinegar is 
commonly made with one or tujo garlic cloves per liter 
vinegar. Usage of fried or cooked garlic is, however, 
much more common. Garlic is used in vegetable, meat 
and poultry dishes, especially in casserole, stew and 
marinade. Garlic oil finds use iji readymade spice-
mixes, pharmaceuticals and disinfectants. 
Garlic is cultivated in India in Poona, Nasik, 
Madurai and Jamnagar, Besides garlic powder and 
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dehydrated flakes, India also exports oil and oleoresiii 
with all constituents intact but without its pungent odor. 
GINGER 
Hindi Name: Adrak 
Botanical name: Zingiber officinal 
Family Name: Roscoe Zingiberaceae 
Commercial Part: The rhizome 
Serving the purpose of a taste-maker, an appetizer 
and a drug, ginger is known as one of the earliest Oriental 
spice in Europe and has been cultivated in India as a 
fresh vegetable and marketed as a dried spice since time 
immemorial. Ginger was an important spice during the 
Roman times. During the last centuries of the Middle Ages 
and the Renaissance, ginger ujas used to favor tr^ie beer 
i.e. the alcoholic beverage obtained by fermenting malt. 
Originally from Central Asia, today ginger is 
cultivated in all the tropical and subtropical Asian 
regions, Brazil, Jamaica and Nigeria. Raxxj ginger is 
popular in South East Asia. In India ginger tea prepared 
by cooking slices of fresh ginger for a few mitjutes, is 
taken as a spicy and healthy drink to get relieved from 
cold and cough. 
The fresh, dried or powdered rhizome of a slender 
perennial herb, Indian ginger is acclaimed u)0rldu)ide for 
its characteristic taste, flavor & texture. Ginger is 
cultivated as a cash crop in Africa and Latin America and 
its drir^k known as Ginger ale is very popular in USA. Like 
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root beer the ginger soft drink is not fermented beer but 
simply sugar, ginger extract and carbonated water. 
India o f f e r s ginger in a variety of forms like, oils, 
oleoresins, fresh ginger in brine, pickles,, candies and 
syrups, garbled/ ungarbled, bleached/ unbleached and 
powder form. Though grown all over India, the finest 
quality ginger is grown in Kerela. Indian dry ginger is 
known in the world market as 'Cochin Ginger' (NUGC) & 
'Calicut Ginger' (NUGK). 
hidia has a predominant position in ginger 
production and export. The principal buyers are the Middle 
East, USA, the UK and the Netherlands. 
GALANGA 
Hindi Name: Kalinjam 
Botanical name: Alpinia galana 
Family Name: Zingiberaceae 
Commercial Part: The rhizome or underground stem 
Originally from South East Asia and Southern China; 
galanga is now cultivated in Indochina, Thailand, 
Malaysia, Cambodia, Vietnam and Indonesia. Greater 
galangale is mostly referred to as galangale or galanga 
and is a very popular spice in whole South East Asia and 
especially typical for the cuisine of Thailand. 
Indigenous to India, galanga groivs perfectly along 
the eastern Himalayas and in South-West India. The 
ginger like rootstock is built from cylindrical sub units 
whose pale-reddish surface is characteristically cross-
stripped by reddish-brown, small rings. The interior has 
about the same color as the skin and is hard and woody 
in texture. Although galanga leaves and seeds are 
aromatic but are not used very often for flavoring 
purposes. 
Galanga has been a valued spice since the early 
Middle-ages. Used fresh or dried, an exotic flavor u>ith 
district aroma and taste is experienced. Almost all-Thai 
food has as its flavoring ingredient, the galanga. Dried 
and powdered galanga is less fresh hut more spicy and is 
also sold in form of slices that are to be reconstituted in 
warm water for proper flavoring. 
India exports several varieties of galanga in different 
forms. However, its volatile oil attracts more international 
interest because of its high medicinal value. 
KOKAM 
Hindi Name: Kokam 
Botanical Name: Garcinia indica 
Family Name: Clusiaceae 
Commercial Part: Peel of fruit (cured) 
With an agreeable flavor and sweet, acidic 
taste Kokam is an Indian spice specialty for 
cu Unary and medical pu rposes. 
Indian kokam is a versatile spice. Its oils, 
seeds, fruits, bark and the young leaves are all of 
extensive culinary and therapeutic value. The 
kokam fruit is cholagogue, cooling, demulcent, 
emollient and antiseptic. The bark and young 
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leaves are a stringent. The oil is emollient and 
soothing. Among the major uses of kokam are, 
garnish for curries and in the preparation of 
cooling syrups. 
Good sunshine, adequate rainfall and rich soil 
in Konkan, Malabar and Kanara regions of Western 
India Kokam is able to have plentiful growth. 
Exported mainly in the forms of fruits, oil 
(kokam butter) and syrup, IJidian kokam is already 
popular in several countries like USA, The UK, 
Canada, Australia, Hong Kong and the Middle 
East. 
MUSTARD 
Hindi Name: Peeli Serson (Rai) 
Botanical Name: Brassica juncea (L.) 
Family Name: Czern. & Coss. Brassicaceae 
Commercial Part: Seed 
Mustard is cultivated in most temperate 
climates. It is also now grown in certain 
tropical and sub-tropical regiotis as a cold-
weather crop. Mustard is an erect, multi-
branched herbdceou s plant that is indigenous to 
the Mediterranean and Southern Europe. 
Mustard, usually used in seed, paste or 
powdered form is a ktiown spice since ages. 
This spice ivas used as a medicinal plant by 
Pythagoras and Hippocrates, ivhilst the Romans 
ground the seeds with wine to produce a sauce 
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not dis similar to today's mustard. In Denmark 
and India, It's believed that spreading mustard 
seeds around the exterior of the home will keep 
out evil spirits. The ancient Chifiese considered 
mustard an aphrodisiac. 
India is a major producer of mustard that 
is extensively cultivated in Rajasthan, Uttar 
Pradesh, West Bengal, Madhya Pradesh and 
Pu njab. 
BLACK PEPPER 
Hindi Name: Kali Mirch 
Botanical Name: Piper nigrum L 
Family Name: Piperaceae 
Commercial Part: Fruit 
The word pepper is derived from the Sanskrit 
name pippali or pippalii, ivhich is only one of the 
many names of pepper in Sanskrit language and 
that was transferred via Greek peperi and Latin 
Piper. The most important producer for pepper is 
India that accounts for about 50% of the ivhole 
production volume. 
Black pepper is a native to Malabar, a 
region on the Western Coast of South India. 
This aromatic spice with an exotic flavor and a 
pungent odor is cultivated in the wilds of 
Burma apart from South India since millennia. 
Two thousand years ago pepper reached 
Sougheast Asia and has been grown iii the 
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lands of Malaysia and Indonesia since then. In 
the last few decades of the century, pepper 
production increased as new plantations were 
fou tided in ThaH and, Viet ti am, China and Sri 
Lanka. 
In India pepper is a known spice since 
ages. Even before the time of Alexander's 
conquest of India, Indians knew the flavor of 
pepper. This spice was pre vale tit in the bib Heat 
times as well. Later Arab traders established a 
pepper monopoly and transferred the spice via 
the spice route through t)ie Arab peninsular and 
Egypt to European customers. Pepepr u^as mucit 
used by the Rotnans and in the Early Middle 
Ages became a status syf})})o] of fine cookery. 
In the production of this spice that is 
popularly known as the king of all spices, In d i a 
has always overshadowed others. India })as 
always reigned supreme in the production and 
export of this most exotic and sought - a f t e r 
spice. 
Two of the most celebrated trade varieties 
of India black pepper are 'Malabar Garbled' and 
'Tellicher Extra Bold'. India also o f f e r s green 
pepper in several processed forms like, frozen, 
dehyd rated, freeze-d ried and packed in brine. 
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POPPY SEED 
Hindi Name: Khashkhash 
Botanical Name: Papaver somniferous L 
Family Name: Papaveraceae 
Commercial Part: Seed 
Indigenous to the Mediterranean region and 
Central Asia, Poppy is the dried seed of an annual 
herb. Poppy is probably the earliest plant to be 
cultivated by men. In Europe poppy is being 
cultivated since the Neolithic era and is an ancient 
cultigen. The spice poppy has its mention in the 
Ilias, an epic ascribed to the legendary Greek poet 
Homeros. 
In the ancient times poppy was valued for 
the oil obtained from its seeds; yet the narcotic 
and analgesic power of opium was well known to 
Greek medicine. Opium as a drug is a 
comparatively young development in Europe. In 
today's world poppy oil is an unusual specialty 
and is produced only in small quantitie s. The 
most common use is a cold-pressed quality suited 
for salads. 
Poppy seeds are not narcotic, however in 
Asia, poppy is much cultivated, for culinary 
purposes and for the production of opium. Opium 
is obtained from the latex of the mature fruits by 
making incisions on them. Therefore, no opium 
reaches the seeds from the ovaries. Ground poppy 
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seeds are common t hickening agent in the Mughal 
cooking style of Northern India to obtain the 
sweet, mild, nutty flavor and aroma. Poppy's 
nutty taste is loved by the Japanese and used for 
the subtly flavored dishes typical for Japan. 
Indian poppy seeds are popularly used in 
carrot, pea and tomato dishes and in several 
types of dips. They are frequently sprinkled over 
chilled soups, savory pastry crusts, rolls and 
other bakery products. Cultivation of poppy in 
India is confined to a feiv region in Uttar Pradesh 
and Punjab. 
SAFFRON 
Hindi Name: Zafran 
Botanical Name: Crocus sativus L 
Family Name: Iridaceae 
Commercial Part: Stigma 
Like most of the European spices, S a f f r o n 
derives from Arabic za'fran 'be yellow'. The Hindi 
and Sanskrit names have been derived from the 
Northern Indian region Kashmir, where old s a f f r o n 
was produced. S a f f r o n is the most expensive spice 
in the world. In production countries the price is 
much lower, but so is the quality. S a f f r o n ' s aroma 
is unique and. there is no substitute for it. S a f f r o n 
is the slender, dried, reddish-brown, flattened 
stigma of a small crocus of the iris family. 
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S a f f r o n is cultivated from the Western 
Mediterranean (Spain) to India (Kashmir). In much 
smaller scale, s a f f r o n is also cultivated in Italy 
and Greece (Crete). Of the Western and Central 
Asian cultivation areas, Iran is most productive 
and together with Spain and Iran ptoducers more 
than 80% of the world's production. The s a f f r o n 
grown in India-Kashmir has particularly high 
reputation, but is hardly available outside India. 
S a f f r o n is more important in Central Asia and 
Northern India and is used extensively for rice 
dishes. Even the North Indian biryanis are relished, 
due to the fragrant and aromatic flavor added by 
the s a f f r o n . Indian sweets like, kheer, ras malai, 
Indian yogurt drink (las si), butter las si 
(makhaniy a las si) have an everlasting culinary 
impression due to the s a f f r o n added to it. The use 
of s a f f r on in sweet dishes is f a mo us in the desert 
regions of Jodhpur in Rajasthan in the Indian sub 
continent. 
S a f f r o n is unique among spices due to its 
aroma. It is water-soluble and when added to the 
dish, gives a pure and homogeneous color. In high 
dosage, s a f f r o n exhibits toxic qualities. However, 
due to its high price, s a f f r o n poisoning is very 
rare. 
Indian s a f f r o n is cultivated on a large scale in 
the Jammu & Kashmir valley whose cool dry 
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climate and rich soil with excellent drainage and 
organic content make the location an ideal thriving 
ground for this spice. By every standard, Indian 
s a f f r o n is considered superior to its foreign 
counterparts. 
TAMARIND 
Hindi Name: Imli 
Botanical Name: Tamarindus indica L 
Family Name: Cesalpiniaceae 
Commercial Part: Pods 
Literally meaning the Arabic tamar hindi or 
"date of India", this spice is originally from 
Eastern Africa, but now is beirig cultivated all over 
the tropics and is a much-valued food ingredient in 
many Asian or Latin American recipes. The fruil of 
a tropical tree, tamarind is an indispensable spice 
in most south Indian Kithens. 
Tamarind is actually the fruit pod produced 
by tall, semi-evergreen tree grown primarily in 
India. The beans and pulp within the pod are 
virtually no smell, but is has an extremely sour 
taste. Tamarind is available in whole pods, a 
compressed block, paste or concentrates and is 
most likely to be found in Asian markets. 
The pulp is sold dry and needs to be soaked 
before usage. Tamarind is taken as basis for spicy 
and sometimes sweet sauces used to marinade 
meat or soybean cheese before frying. In 
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peninsular Southeast Asia (Vietnam and Thailand), 
the pods are preferred unripe and. used in tart 
soups or stews. These cannot be dried without 
aroma change. 
India is the only producer of tamarind on a 
commercial scale. A large part of India's 
production of tamrind is exported to West Asia, 
Europe and America, where it is used for food 
specialties like Worcestershire sauce. It is used as 
the equivalent to lemon juice in Indian cuisine, but 
is also used extensively in Asian cooking. It is 
often used to make juices, soups, chutneys and 
bean dishes. 
TURMERIC 
Hindi Name: Haldi 
Botanical Name: Curcuma longa L 
Family Name: Zingiberaceae 
Commercial Part: Rhizome or underground stem 
The use of turmeric dates back nearly 4000 years, to 
the Vedic culture in India, when turmeric was the principal 
spice and. also of religious significance. Turmeric is also 
sometimes called 'Indian saffron' because of its brilliant 
yellow color and Indiati turmeric is considered the best in 
the world. 
India alone produces nearly the whole world's crop 
of turmeric and uses 80% of it. In today's India, turmeric 
is added to nearly every dish be it non-vegetarian or 
vegetables. Turmeric is part of all Indian curry porvders and due 
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to iiidian influence, turmeric made its way to the cuisine of 
Ethiopia. In South East Asia, the fresh spice is much preferred 
to the dried. 
Turmeric root is very similar in appearance to gingerroot, 
except that, once, peeled, is bright yellow in color. Turmeric is 
more commonly found and used in powdered from and is often 
used in place of saffron, more for it's color than flavor which is 
warm and peppery. Turmeric is most often used in curries, but 
is also used in chutneys, rice and vegetable dishes. 
Turmeric powder should be kept in an airiight container 
and stored in a cool dry place. It is not advisable to make fresh 
turmeric pounder or paste as it is extremely hard to grind. 
India today is the largest exporter of turmerc 
to countries like the Middle East, the UK, USA and 
Jap a n. 
Some of te well-accepted varieties are 
'Alleppey Finger' and 'Erode turmeric' (from Tamil 
Nadu), 'Rejapore' and 'Sangli turmeric' (from 
Maharashtra) and 'Nizamabad Bulb' (from Andhra 
Pradesh). 
VANILLA 
Hindi Name: Vanilla 
Botanical Name: Vanilla planifolia 
Family Name: Orchidaceous 
Commercial Part: Seed 
Amongst over 50 species described, ojily three 
are important species as sources of natural 
vanillin, namely, Vanilla planifollia Andrews, 
J51 
Vanilla pompona Shiede and Vanilla tahitensis 
J. W. Moore. Of these, Vanilla planifolia is the jnost 
preferred and commercially cultivated. 
Vanilla pods are the fruit of the vanilla 
planifolia and are the only orchid to produce an 
edible sub stance. Vanilla pods are long, thin 
and filled with beans that are virtually 
flavorless in their unripe state. The pods must 
be cured for several months until vanillin 
crystals are emitted. The fragrance from the 
vanillin permeates the inside of the pod that 
eventually turns dark brown. The beans are 
then scraped from the inside of the pod and are 
ready for use. The complicated processing of 
vanilla (because fresh vanilla pods do not have 
any taste) and the need of manual pollination 
makes vanilla one of the most expensive spices. 
Native of Mexico, vanilla was used to flavor 
famous c ho col ate drink. Together with 
chocolate, vanilla slowly became so popular in 
Europe that today, Western cooks use it for a 
variety of sweet dishes, cookies, cakes, drinks, 
sweet sauce s and vanilla ice. Synthetic 
vanillin, made from wood wastes, is much 
cheaper i?i price, but lacks the subtle flavor of 
true vanalla. Pure vanilla extract is prepared 
by steeping cured, vanilla beans in alcohol. 
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The major vanilla producing count rie s are: 
Madagascar, Indonesia, Mexico. Comoros and 
Reunion states. 
The three most common type of beans are 
the Bourbon-Madagascar (thin and sweet), the 
Mexican (Thick and rich) and the Tahiti an (the 
thickest, but least f l a v o r f u l ) . Among these the 
Mexican vanilla products contain coumarin, a 
blood-thinning drug with possible toxic e f f e c t s . 
Vanilla beans are often used in ice cream and 
sauces. Vanilla extract is commonly used in 
baking, especially in sweets, as it heightens 
the intensity of chocolate and other flavors. 
In India, vanilla cultivation is popular in 
Kerala, Karnataka and Tamilnadu since early 
1 990s. The area under cultivation at present is 
about 1000 ha, of which about 30% has started 
giving yield. The present production of 
processed vanilla is estimated to be around 6-8 
tonnes annually in India. The countries, USA, 
France, UK and Germany account f o r 60% of 
world imports. 
In India Vanilla is predominantly grown by 
small and marginal groivers in their f i e l d s inter 
planting with other crops. It is grown largely in 
organic situations thought not certified. 
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Spices Production in India 
Production of spices is spread all over the 
country. The distribution of spice production, 
the area under cultivation, the volume of 
production as well as the value of output are 
presented in the following paragraphs. The data 
would reflect the growth of spice production 
and the importance the country att ache s to the 
spices in its overall agricultural production. 
Distribution of Production:. 
The spread of spice production involve each 
state of India. Even Union Territ orie s are 
engaged in the production of spices. The 
particular varieties produced by each state and 
Union Territory is displayed. 
134 
Table 3.1 
State wise area and production o f spices in India 
(Area in Hectares and Production in tonnes) 
Andaman & Nicobar 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Pepper 426 83 426 82 425 82 415 80 
Chilli 280 834 280 670 268 669 277 666 
Ginger 385 233 385 255 380 255 371 249 
Clove 93 05 93 03 92 03 92 02 
Cinnamon 49 07 49 06 47 05 44 05 
Total 1233 1162 1233 1016 1222 1014 1199 1002 
Andhra Pradesh 
Item 
1998 99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 1 
Chilli 222577 525410 172711 338215 262174 561897 203680 363525 
Ginger 2452 2444 191 1 NA NA NA 2388 1954 
i 
Turmeric 59695 319223 48204 272978 51880 287165 52463 244016 
i 
Coriatider 81494 25782 154797 28306 88986 24634 76999 15231 
Mustard 
Seed 
3137 459 4301 637 4426 1223 3175 566 
Garlic 690 NA 2168 NA 6 72 NA 702 1246 
Tamarind 4874 3284 7 4845 18482 NA NA NA NA 
Total 374899 906165 388937 658618 408138 8 74 919 33 9407 626538 
Arunachal Pradesh 
Item 
1998 99 1997 98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 1236 1582 1280 1551 NA NA 1138 1404 
Ginger 4385 6839 4187 7057 3330 5256 2730 4278 
Turmeric 366 287 300 248 NA NA 347 279 
Total 5987 8708 5767 8856 3330 5256 4215 5961 
Assam 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 14 724 9690 14262 94 75 14450 9684 14078 9355 
Turmeric 10 729 741 10071 6974 9988 6903 9444 6641 
Total 25453 17106 24333 16449 24438 16587 23522 15996 
Bihar 
Item 
1998-99 1997-98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 6437 6459 5231 4510 6102 4474 7016 5284 
Ginger 822 1151 629 887 969 139 1 706 200 
Turmeric 2952 2431 2904 3216 3630 3632 2704 560 
Coriander 2962 1816 3099 1515 2858 1325 2425 1 166 
Mustard 
Seed 
109637 98216 101428 82367 102169 6522 7 NA NA 
Garlic 2994 4303 3070 4107 2887 4424 2663 4022 
Total 125804 114376 116361 96602 118615 804 73 15514 1 1232 
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Gujrat 
Item 
1998 99 1997-98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
\ 
Chilli 18100 18600 18500 21300 18600 18800 18400 \ 21200 
Ginger 13 84 998 3311 600 4 100 600 1 3800 
\ 
Turmeric 5 21 302 1216 500 1300 300 900 
Cumin 116300 51700 120900 58200 108900 51400 94500 3 9200 
Fennel 14900 22400 20500 31300 18700 23200 10100 13700 
Mustard 
Seed 
3177 4689 3456 3500 3449 4 706 3681 4228 
Garlic 28300 198700 20200 134200 16100 101700 16000 8 9600 
Total 180795 296194 184856 253027 166849 205206 143581 1172628 
Himachal Pradesh 
Item 
1998-99 1997 98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 1141 332 1097 295 - 1030 291 859 24 S 
Ginger 1811 2514 1539 2422 1433 2190 1382 662 
Turmeric 84 58 69 42 77 220 61 41 
Coriander 3 75 6 410 94 376 35 NA NA 
Garlic 256 50 456 3 74 448 331 NA NA 
Total 3667 2960 3571 322 7 3364 3067 2302 951 
Jammu & Kashmir 
Item 
1998-99 1997 98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 623 602 510 437 555 369 669 4 55 
Ginger 23 45 10 43 11 22 1 1 22 
Turmeric 5 5 2 5 5 6 5 ! h 
Garlic 462 386 407 339 40 30 380 334 
Saffron 4161 13 5297 1 7 5636 16 4320 13 
Total 5274 4528 6226 3887 624 7 713 5385 830 
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Karnataka 
Item 
1998-99 1997-98 1996-97 1995 96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Pepper 4387 1034 3824 924 3818 932 3544 883 
Cardamom 
(Small) 
25638 1510 25686 1860 25996 1360 33743 1 74 5 
Chilli 170319 146498 196245 15 7334 200783 161237 195914 123 976 
Ginger 3896 5117 3619 4 751 4413 5808 3508 4646 
Turmeric 5007 25386 4342 24108 4 794 26194 4 74 7 20552 
Coriander 17938 2983 17321 2853 15314 2585 14 983 2509 
Garlic 35 74 3034 5061 3799 4663 3 720 4000 30S2 
Total 230759 185562 256098 195629 259781 201836 260439 15 7393 
Kerala 
Item 
1998-99 1997 98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Pepper 182384 68510 180370 46036 182887 56546 191596 68568 
Cardamom 
(Small) 
41449 4990 40867 5290 41268 4550 44248 5380 
Chilli 297 288 609 617 609 617 488 4SS 
Ginger 11107 39362 14096 4 9 747 13926 52614 12925 46455 
Turmeric 3 706 8034 3791 9121 3757 83 73 3968 9559 
Tamarind 18305 28939 18190 28616 18429 29456 16647 23032 
Clove 8 74 57 S23 54 8 75 58 732 NA 
Nutmeg 581 1 1446 5902 1482 5 74 1 1436 4 675 1420 
Cinnamon NA NA 297 NA 3 94 NA 306 NA 
Total 263933 151626 264 945 14 0963 297886 153650 2 75585 154 902 
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Manipur 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 8830 5300 7680 8030 9830 5884 8420 5050 
Ginger 590 970 500 830 784 2300 790 1280 
! 
Tu rmeric 145 93 180 130 320 205 360 230 
Mustard 
Seed 
1430 630 1 NA 1940 860 18 70 910 
Total 10995 6993 8361 8990 12874 924 9 11440 74 70 
Madhya Pradesh 
Item 
1998 99 1997-98 1996-97 1995 96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 50338 20882 48468 2350 7 4 7985 17411 4 1750 16014 
Ginger 4539 6219 3966 53 73 34 97 5350 3090 8115 
Turmeric 898 887 788 746 649 697 609 63 1 
Coriander 175522 65594 196513 73534 134 030 50585 1 13273 4 004 0 
Cumin 132 NA NA NA 161 NA NA NA 
Fenugreek 43122 NA NA NA 38061 NA NA ' NA 1 
Aniseed NA NA NA NA 844 NA NA NA 
Garlic 40606 188758 37132 165868 33980 15583 7 41358 1SSS91 
Total 315157 282340 286867 269028 259207 229880 200080 253691 
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Maharashtra 
Item 
1998-99 1997 98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 101100 57700 108500 60800 108200 59600 102900 58500 
Ginger 1274 1214 2100 3363 1058 1008 1058 1006 
Turmeric 7218 9099 6089 8386 7241 9181 7328 9339 
Garlic 6802 45712 74 00 100100 6500 44600 6700 45900 
Total 116394 113725 124089 1 7264 9 122999 114389 117986 1 14745 
Meghalaya 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 1764 1052 } 768 222 1 760 1017 1 742 1 100 
Ginger 74 03 1 1399 7357 9958 730 9 10676 6988 7303 
Turmeric 1397 2124 1401 1 710 1397 152 9 1362 1 786 
Mustard 
Seed 
NA NA NA NA NA NA 68 70 1603 
Tejpat NA NA NA NA NA NA 6010 14008 
Total 10564 14575 10526 11890 10466 j 13222 22 972 29103 
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Mizoram 
Item 
1998-99 1997 98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 3435 4014 2980 3541 2 772 3328 2638 4524 
Ginger 4864 5088 4478 4879 4371 4 794 2226 18742 
Turmeric 388 848 379 889 367 863 355 3044 
Garlic 107 187 90 158 82 141 78 137 
Total 8794 10137 792 7 94 6 7 7592 9126 5297 26447 
Nagaland 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Pepper 100 4 70 NA NA NA NA NA NA 
Chilli 1212 15 756 468 4259 632 6205 385 3113 
Ginger 1085 6000 896 2635 6 70 1192 425 14 05 
Turmeric 46 92 50 61 82 110 50 120 
Coriander 80 240 NA NA NA NA NA NA 
Garlic 4 98 2809 1928 1 1634 225 1500 1 75 1110 
Total 2991 25367 3342 18589 1609 900 7 1035 5 748 
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Orissa 
Item 
1998 99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 90148 76620 88020 71630 100000 83360 99440 78120 
Ginger 13520 26900 13150 25680 12000 25100 11670 1 7620 
Turmeric 26800 64320 25510 60750 27000 74100 33920 51840 
Coriander 22790 11380 22050 10630 26700 11030 2 7810 14500 
Mustard 
Seed 
NA NA 107710 43740 NA NA NA NA 
Garlic 19550 55140 16120 50110 20650 62200 18460 51980 
Total 172808 234360 272560 26254 0 186350 255790 191300 214060 
Punjab 
Item 
1998 99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 8240 13094 7575 12059 684 1 10699 3 (>50 <) 9 1 J 
Celery 2970 3430 2975 343 7 NA NA 2 920 34 04 
Garlic 1244 158 76 891 10523 821 9691 605 70 70 
Total 12454 32400 11441 26019 7662 20390 98 75 1 20386 1 
1 
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Rajasthan 
Item 
1998-99 1997 98 1996-97 1995 96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Chilli 334 70 49190 40511 68665 52804 59439 39128 36216 
Ginger NA NA 317 1586 282 240 292 S 10 
Turmeric 198 286 22 9 13 70 226 776 239 850 
Coriander 198167 179629 160976 214916 154927 1534 76 137670 144951 
Cumin 147698 56149 167910 57135 198128 65720 125809 36035 
Fennel 2243 1151 6294 5281 6407 5180 NA NA 
Fenugreek 35195 354 76 33042 31057 32887 43434 NA NA 
Ajwan 
Seed 
13606 2868 22120 10208 18000 7510 NA NA 
Dill Seed 1 903 645 5267 2144 4906 2086 NA NA 
Mustard 
Seed 
NA NA NA NA 2614577 2640272 NA NA 
Garlic 11402 33544 9936 30062 9948 31549 NA NA 
Total 443882 358941 446602 422424 3093092 3009682 303138 21S862 
Sikkim 
Item 
1998-99 1997-98 1996 97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Cardamom 
(Large) 
234 84 3710 23484 4640 23484 4585 234 84 4 150 
Ginger 3801 523 7 8710 10142 84 10 10131 7350 0900 
Turmeric 125 415 NA NA NA NA NA NA 
Tctal 
1 1 
2 7410 9362 32194 14 782 31895 14716 30834 14 050 
I6,> 
Tamil Nadu 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Pepper 2633 520 3422 715 3386 760 3206 720 
Cardamom 
(Small) 
5048 670 5891 750 6329 715 5811 775 
Chilli 65980 39657 5 7 723 28134 76 758 38150 69135 27660 
Ginger 600 4182 605 328 7 588 3197 650 3504 
Coriander 30585 64 02 3 7633 8840 36383 1 1200 NA NA 
Mustard 
Seed 
NA NA 593 144 NA NA NA NA 
Garlic 2015 10629 975 5861 1 149 6810 1132 1 6710 
Tamarind 19422 61150 18817 58 720 18309 564 90 i 1 7320 53630 
Cloue 1623 1873 724 723 638 5 90 842 810 
Total 149563 251652 141547 190844 159565 209963 1 13721 1734 59 
Uttar Pradesh 
Item 
1998-99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area i Prod. 
1 
1 
Chilli 1 9598 15482 20891 1 7846 20477 16289 20110 13536 
Ginger 10 74 6412 1003 5408 926 5177 900 3 985 
Turmeric 836 1554 4 72 948 863 2656 621 \ 1158 
1 
Coriander 6512 4357 6435 3885 62 70 4504 NA NA 
1 
Cumin 20 6 20 5 16 1 1 NA . V . l 
Fenugreek 532 256 539 304 532 307 NA NA 
Garlic 7206 30589 7135 28512 7283 32180 NA NA 
Total 35778 58656 364 95 56908 36367 61 124 21631 18679 
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W. Bengal 
Item 
1998 99 1997-98 1996-97 1995-96 
Area Prod. Area Prod. Area Prod. Area Prod. 
Cardamom 
(Large) 
2874 500 28 74 625 2645 565 2645 600 
Chilli 64354 51303 64034 55569 58861 49730 58589 4 9781 
Ginger 93 98 18839 9138 18847 8853 1 7939 8127 16691 
Turmeric 12763 21487 12481 23556 12550 22464 11397 18 980 
Total 89389 92129 88527 98597 82909 90698 80 758 86052 
Source: dou^nload from u.ninu. indiaiispices.corn 
The data presented in Table 3.1 give state-wise area 
under cultivation and production of spices in India. It 
'' brings to fore some important facts about spices. 
Chilli occupies the largest area for cultivation and 
records the highest production among all the spices grown 
in India. Pepper follows the chilly and accounts for the 
second important spice produced in India. Turmeric is the 
third spice grown in almost all the states of India, 
followed by Ginger. Saffron is confined to J & K only. 
Among the States the producer of largest number of 
different types of spices is the State of Rajasthan. The 
total land area of the State used for spice cultivation was 
443882 HA in 1998-99. Andhra Pradesh occupied the 
second place in terms of area for production of spices. The 
area under spice cultivation in the State was 374899 HA 
in 1998-99. llttar Pradesh is the third largest state iti 
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which the land area for growing spices was 35778 HA in 
1998-99. 
As regards production, the State of Andhra Pradesh 
produced spices to the tune of 906165 tonnes in 1998-99 
and is the prime producer of spices in India. Rajasthan 
produced spices to the tune of 358941 tonnes in 1998-99 
and is the second largest producer of spices in the 
country. Gujrat is the third largest producer of spices with 
a production of 2961 94 totines of production in 199 7-98. 
The largest producer of Chilly and Tu rnieric is 
the Andhra Pradesh with a production of 5,2 5,4 10 
tonnes of chilly and 3,1 9,223 tonnes of Turmeric in 
1 998-99. Pepper and cardamom (small) are 
produced in Kerala which tops all other states in 
the production of these two spices. In 1 998-99, the 
output of pepper in Kerala was to the tune of 
68,510 tonnes & that of cardamom (small) ixjas 
4 990 tonnes. The other states producing card am on} 
(small) are Tamil Nadu & Karnataka. Orissa is the 
largest producer of Ajwain & Dill seed are grown 
only in the state of Rajasthan. Sikkim and W. 
Bengal stand, out in the production of cardamom 
(large). The largest production of Cellery is in 
Punjab. The state produced 34 3 0 tonnes of celery 
in 1 998-99. Coriander, Cumin, and Fenugreek are 
grown in largest quantity in the State of Rajasthan 
which produced 1 79629 tonnes of Coriander, 
56149 tonnes of Cumin and 35476 tonnes of 
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Fenugreek in 1 998-99. Gujrcit spt ciaJises in the 
production of Fenne] with an output of 2240 tonnes 
in 1 998-99. The largest produce- of Garlic is 
Madhya Pradesh. The State prcduced 188758 
tonnes of garlic in 1 998-99. West Bengal is ahead 
of all States in the production of Ginger with an 
output of 18839 tonnes in. the year 1 998-99. All 
other States produced d i f f e r e n t spices in varying 
quantities but each State produces more than one 
spice. 
Impact of Development Programme on spices 
Production, 
The statistic s reproduced below pre se tit s f/ie 
factual position of spices development as obtaining 
in the country in post-independence era. 
The data presented on quinquetinial basis 
indicate impact of the e f f o r t s put into by the State 
and Central governments anxl other agencies, 
towards area expansion, increase in production 
and improvement in productivity. The stastistics is 
available in respect of seve n important spices 
grown in the country viz. Pepper, Ginger, Turmeric, 
Chillies, Coriander, Clove, and Nutmeg. The table-
3.2 shoivs the All India Trends in area and 
production of pepper. 
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Table 3.2 
All India Trends in Area and Production of Pepper 
Year 
Annual Average Annual Average 
Area 
(in 000 Ha) 
%age 
increase/ 
Decrease 
Production 
(in 000 
Tonnes) 
%age 
+ / . 
19951-55 85 - 25 -
1 956-60 94 11 27 8 
1961-65 102 09 25 - 7 
1 966-70 116 14 25 0 
1971-75 119 3 27 8 
1976-80 104 -13 25 - 7 
1 981-85 113 9 27 8 
1986-90 159 41 45 67 
1991-95 190 19 52 16 
1996-2000 230 21 58 10 
Source: Compiled, iti the present form, from the data taken 
from various issues of Spice India Monthly 
published by the Spices Board of India, Cochin, 
Kerala. 
The above table reveals that the pepper production 
both in terms of area and output has shown aii overall 
increase during the course of five decades. From 85000 
HA, iti 1951-55, the area devoted to pepper production 
I6S 
sared to 230000 HA by the end of 2000. Areaivise the 
increase has been 1 70 percent. 
The output of pepper during the corresponding 
period 1951-55 through 1996-2000 more than doubled as 
the production increased from 25000 tonnes in 1951-55 to 
58000 tonnes in 1999-2000. However, a close examination 
of the table brings to fore that the output of pepper from 
1951 through 1985 has been unsteady as the positive and 
negative yearly growth percentages indicate. The period 
1986-90 reflects remarkable progress 
The annual average groxvth of Pepper output made a 
spectacular leap forward by registering a 67 percent 
annual average groivth in 1986-90 u)hen the production of 
pepper rose to 45,000 tonnes from 27000 in 1981-85. But 
the annual average growth percentages in area expansion 
reflect a widely fluctuating trend throughout the period. 
The annual growth in cultivated area of pepper which was 
a modest 11 percent during 1956-60 dropped to 9 percent 
in the subsequent period 1961-65, rising again to 14 
percent in 1966-70. The annual growth percei\tage of area 
under cultivation dropped to 3 percent in 1971-75 and 
suffered a further setback in 1976-80 when the groivth 
percentage was negative being -13 percent. The yearly 
growth in area devoted to pepper production was the 
highest at 41 percent during the period 1986-90. In the 
subsequent quitiquennial 1991-95 the groivth in area came 
down to 19 percent but showed a buoyaney again at 21 
percent in 1996-200. Thereafter, the pepper output greui 
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at stinil's pace and the annual average growth of output 
went down to 16 percent in 1991-95 and further to an all 
time low of 10 percent in 1 996-2000. 
Table-3.3 
All India Trends in Area and Production of Ginger 
Year 
Annual Average Annual Average 
Area 
(in 000 Ha) 
%age 
increase/ 
Decrease 
Production 
(in 000 
Tonnes) 
%age 
19951-55 NA - NA -
1956-60 1 9 - 1 7 -
1 961-65 22 16 21 24 
1966-70 21 -5 22 5 
1971-75 25 19 38 3 7 
1 976-80 37 38 69 82 
1 981-85 48 30 115 6 7 
1 986-90 53 10 148 2 9 
1991-95 61 15 189 28 
1996-2000 72 16 244 27 
Source: Sattie as for table 3.2. 
T}ie table aI)oiJe hifi}}light t})at the annual 
average increases in the area devoted to tlw 
production of Giiiger have been quite steady. Area-
wise the land used for ginger cultivation Itas more 
than tripled. From an annual average of 1 9000 HA 
in 1 956-60 the area under cultivation of ginger 
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rose to 71000 HA by the year 2000. The increase 
was over 221 percent in cultivated area. However, 
the annual average growth percentage in area 
under cultivation indicates that increases iti area 
of production were larger upto 1 976-80 and 
thereafter growth in area of cultivation of ginger 
made a very sloiv progress. As regards production 
the annual average growth percentages are marked 
by fluctuation, though in absolute term the output 
has registered a tremendous increase. From a mere 
1 7000 tonnes in 1 956-60, it rose in volume to 
244,000 tonnes in 1 996-2000 yielding an increase 
of 1335 percent. However annual average grou>th 
percentages in production are marked by 
fluctuations. 
The output grew at an annual average rate of 
24 percent during 1 961-65, reached an all time 
high of 82 percent in the period 1 976-80. 
Thereafter the annual average growth rate of 
production of ginger exhibits a doivnivard trend. 
During 1 981-85, the ginger output growth slumped 
to an annual average of 6 7 percent as against 82 
percent in the previous queniquennial. The annual 
average growth percentage continued to drop in the 
sub sequent periods and rvas only 27 percent in the 
period 1 996-2000. 
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Table-3.4 
All India Trends in Area and Production of Turmeric 
Year 
Annual Average Annual Average 
Area 
(in 000 Ha) 
%Age 
increase/ 
Decrease 
Production 
(in 000 
Tonnes) 
%age 
1951-55 56 109 
1956-60 40 -9 93 -15 
1961-65 60 50 116 25 
1966-70 63 05 119 03 
1971-75 74 17 143 20 
1976-80 88 
1 
19 1 76 I 23 
1981-85 97 10 240 37 
1986-90 117 21 353 47 
1991-95 136 16 53 7 52 
1996-2000 160 18 750 40 
Source: Same as for table 3.2. 
Turmeric a spice of daily use with its 
multip le application in every Indian home 
and also in the countries of the sub 
continent and in most of the world countries 
outside attracts an ever increasing demand. 
The table above reflects that its output has 
been constantly on increase. After an initial 
fluctuation in growth during 1 951-55 as 
compared to 1 9 5 6 - 6 0, the output sows a 
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steady growth. From 1 09,000 tones in 1951-
5 5 it rose to 7 50,000 tonnes by 199 6-2000 
indicating a growth percentage of 58 8. The 
annual average growth percentage of 
production of Turmeric have been higher 
throughout the period except during 1 956-60 
and 1 966-7 0. In 1 99 1-95, the output of 
ginger grew at an annual average of 5 2 
percent. Though the percentage increase iv a s 
lower at 4 0 in 1 995-2000, yet it was 
substantial. 
Area-wise, the increase in land used f o r 
Turmeric cultivation has been 186 percent 
1 95 1-55 over 1 996-2000 from 5 6000 HA in. 
1 95 1-55 the total land area under cultivation 
of turmeric expanded to 160000 HA by 1 996-
2 0 0 0. The average annual growths i n area 
under turmeric cultivation, ho iv e v e r are 
marked by fluctuation throughout the period 
as is evident from t a bl e - 3 . 4 . The cultivated 
area grew at an annual average of 5 0 percent 
during 1 9 6 1 -65 hut steeply f e 11 to 5 percent 
during 1 96 1-65. Thereafter the annual 
growth rate undergoes m a r g i ti a 1 u p s a n d 
doivns and was 18 percent by 1 996-2000. 
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Table-3.5 
All India Trends of Area and Production of Chillies 
Year 
Annual Average Annual Average 
Area 
(in 000 Ha) 
%age 
increase/ 
Decrease 
Production 
(in 000 
Tonnes) 
%age 
+ / -
1951-55 582 - 364 -
1956-60 636 9 425 20 
1961-65 674 6 452 02 
1966-70 739 10 368 -15 
1971-75 720 -3 474 29 
1976-80 817 13 509 07 
1981-85 821 0.48 623 22 
1 
1986-90 821 00 682 09 
1991-95 887 08 75 7 11 
1996-2000 979 10 853 13 
Source: Same as for table 3.2. 
Chilli is another significant spice which no 
home in Indian sub-continent tends to miss. It 
is a spice of every-day use. Due to its demand 
it is grown on wide area which no other spice 
occupies for production. /Is revealed by the 
above table, the cultivated area of chillies rose 
from 58200 0 HA in 1 951-55 to 979000 HA in 
1 996-2000, registering a growth of 68 percent. 
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though the annual averages of growth in area 
are marked by wide fluctuation so much so that 
the annual average of growth in 1971 throug}i 
1 9 75 has been negative at -3 percent. But there 
have been recoveries thereafter and the annual 
average percentage growth stood at 10 percent 
for the period 1 966-70 and at 13% for 1 976-80. 
The subsequent periods witnessed marginally 
rising annual growth percentages up to 1 996-
2000. 
The output of Chilli recorded an increase of 
134 percent 1 951-55 through 1 996-2000. From 
3 6 4,000 tonnes during 1 951-55, the production, 
of Chilli rose to 853,000 tonnes during 1 996-
2 000. The annual average percentages of 
growth in output, however reflect wide 
fluctuations. Chilli's output grew at an annual 
average of 20 percent in. 1 956-60, steeply fell 
in subsequent period s and was negative at -15 
percent during 1 966-70. The output growth rose 
to 2 9 percent during 1 971-75 and thereafter 
records a downward trend. After rising again at 
22 percent in 1 98 1-85, the annual average 
growth in Chilli's output fell to 13 percent during 
1996-2000. 
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Table-3.6 
All India Trends of Area and Production of Coriander 
Year Annual Average Annual Average 
Area 
(in 000 Ha) 
%age 
increase/ 
Decrease 
Production 
(in 000 
Tonnes) 
%age 
+ / -
1951-55 NA - NA -
1956-60 NA - NA -
1961-65 NA - NA -
1966-70 222 - 70 -
1 971-75 2 76 24 99 41 
1976-80 340 23 101 02 
1981-85 383 13 119 18 
1986-90 418 09 185 55 
1991-95 413 -1 192 04 
1 996-2000 
1 
438 05 202 05 
Source: Same as for table 3.2. 
For the initial year, the data relating to area 
and output are not available in respect of 
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coriander. The figures starting from 1 966-70 in 
table- 3. 6 reveal that though the land area put 
to the cultivation of co riander shows expension 
in terms of hact are s as it doubled from 222000 
HA in 1 966-70 to 43800 HA in 1 996-2000, the 
annual average growth over the period 1 966-70 
to 1 999-2000 has however been unsteady. The 
average annual growth of area under coriander 
cultivation kept declining from 2 4 percent 
during 1 971-75 to 05 percent during 1 9 9 6 - 2 0 0 0. 
Output of Coria n der more th a n doubled over 
the course 1 971-75 to 1 996-2000. From 99,000 
tonnes during 1 971-75 the total production of 
coriander rose to 2 02,0 00 tonnes during 199()-
2 000. The annual average growth during t})e 
period show widely fluctuating trend. From 4 1 
percent during 1 971-75, the annual growth was 
55 percent during 1 986-90. The annual growth 
percentage of output however dropped steeply 
in subsequent periods and was just 5 percent 
during the period 1 996-2 00 0. 
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Tables.? 
All India Trends in Area and Production of Clove 
Year Annual Average Annual Average 
Area 
(in Ha) 
%age 
increase/ 
Decrease 
Production 
(in Tonnes) 
%age 
+ / -
1951-55 NA - NA -
1956-60 NA - NA -
1961-65 NA - NA -
1966-70 NA - NA -
1971-75 540 - 92 -
1976-80 1053 95 648 704 
1981-85 1597 52 117.0 72 
1986-90 1 71 7 08 1480 32 
1991-95 1 728 0.60 1533 04 
1996-2000 1 73 7 0.52 1580 03 
Source: Same as for table 3.2. 
Clove, at] important spice with it s 
culinary, m e cl i c i n a I a ii cl a host of other uses 
records an unimpressive progress in its 
production as well as area u n d e r c u I ti v a ti o n . 
A f t e r an initial high groujth in both output 
and I a n d area of c I o if e during 1971-7 5 
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through 1 9 8 1-85, the expansion in output 
and area is marked by marginal increases. 
The production of clove rose from 92 t o jine s 
during 1 971-75 to 117 tojines during 1981-
85. T h e r e a f t e r , the output increased at a 
snail's pace from 1480 tonnes during 1 986-
9 0 to 1 58 0 tonnes during 1 996-2000. 
The a n nu a 1 average growth i n output 
dropped steeply from 704 p e r ce n t during 
1 9 76-80 to just 03 percent during the period 
1 9 96-2 000. 
As regards the area under cultivation of 
clove the position is no better. Though the 
total area in terms of h act ares expanded 22 1 
percent over the period 1 9 71-75 to 1 9 96-
2 000, the average annual groivth trends 
indicate steep decline in yearly growths of 
land used f o r clove cultivation. From an 
average an n ual growth of 95 percent in Ian d 
area, the growth rate f e l l to just 0.52 
percent annually by 1 996-2000. 
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Table-3.8 
All India Trends in Area and Production of Nutmeg 
Year 
Annual Average Annual Average 
Area 
(in Ha) 
%age 
increase/ 
Decrease 
Production 
(in Tonnes) 
%age 
1951-55 NA - NA -
1 956-60 NA - NA -
1961-65 NA - NA -
1966-70 NA - NA -
1971-75 NA - NA -
1 9 76-80 NA - NA -
1981-85 3356 - 879 -
1986-90 3154 (-)6 2719 209 
1991-95 3763 19 3457 27 
1996-2000 3960 05 3793 10 
Source: Same as for table 3.2. 
Data for Nutmeg could be available from 1981-85. 
/Is is reflected by statistics of area presented in 
Table-3.8 above the land area under cultivation of 
Nutmeg expanded from 3356 HA in 1 981-85 to 3960 
HA in 1999-2000, yielding a growth of 17.9 percent 
over the period. The production} of Nutmeg increased 
from 879 tonnes i;i 1981-58 to 3793 tot}nes in 1 996-
2000 indicating a growth of 23 percent. However the 
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annual average growth reflect that additions to area 
and output are declining year after year from 1981-85 
through 1 996-2000. 
The discussion and analysis of data leads to the 
conclusion that spices occupy an important place in 
the life of human beings. In fact they are concerned 
with every human being through their use in one-way 
or the other. Being strongly flavored and aromatic, 
their use in our daily food makes it tasty an 
palatable. They are also used for seasoning and 
preserving food s t u f f s . Pharmaceutical industry also 
makes use of spices as various products and 
medicines are spice-based. Religion also is not spared 
where the spices are not used. On social occasion 
o f f e r of spices comprises courtesy and add to the 
glamour of the occasion. 
India has been a producer of spices since ancient 
times. After independence, the national government 
paid special attention to the development and grorvth 
of spices both in terms of increasing cultivable area as 
well as the quantum of output. Various development 
schemes and programmes have contributed to enhance 
the overall output of spices in the country. Today, 
there is hardly any State or Union territory ii] India 
which does not produce more than one splice of one 
type or the other. Some States like Rajasthcui, Kerala, 
Andhra Pradesh, Gujrat, Orissa and Madhya Pradesh 
are the leading states as regards the cultivable area 
and output of spices. 
The All India Trends of spices production and 
cultivated land area, however, indicate that after an 
initial upsurge in production and land acreage devoted 
to the production of spices in various States, the 
percentage of annual average growth in output and 
area is on the decline. Pepper and clove stand out 
starkly with decline in annual average growth of 
output and area of cultivation. Spices being exportable 
commodities are a source of exchange earning. The 
declining groivth trends of spices are indicative of loss 
of foreign trade and precious foreign exchange. The 
next chapter analyses and discusses the place of 
spices in India's composition of foreign trade and 
highlights the role of spices in India's exports. 
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CHAPTER - 4 
Export Performance of Indian Spices 
The'. discussion in the previous chapter 
revealed that India is the producer of a large 
variety of spices. The study profiled the spices 
grown in India with reference to their 
classifications, the land area devoted to their 
cultivation, the value of production and the volume 
of the output of Indian spices. The discussion 
concluded that India is one of the important world 
producers of spices with a wide range of spice 
varieties which have multiple uses the world over 
right from the culinary flavours and tastes to 
pharmaceuticals, cosmetics, beverages, religious 
and social applications. 
The present chapter traces out the export 
performance of the Indian spices with reference to 
the place and significance of spices in India's 
foreign trade, the share which spices hold in 
aggregate India's exports and their growth rate 
over the course of the decade of 1 990's and the 
potential the spices possess to become a principal 
export item in India's composition of exports. 
India basically is an agrarian economy and 
the spices are cultivated as an agriculture crop. 
Spices are, therefore, treated as one of the 
agricultural products of India. In the composition 
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of India's exports, the spices come under the 
category of agricultural exports. The composition 
of agricultural exports contains agro-products, 
forestry and fisheries. 
Form of Spice for Exports: 
As one of the important agro-products, the 
spices are exported in d i f f e r e n t forms. Until the 
early part of the nineteenth century the world 
bought spices in the whole form only, the user did 
the milling, grinding etc. to transform the shape of 
the spices according to its desired use. Since then 
the spice export shelf has come a long way. Today, 
the form of spices for export has undergone a 
change and spices are demanded not only dried 
but freeze dried spices, not only ground but 
custom-milled spices, and a wide selection of 
extractives. Moreover, a food processor can order 
spices in batch packs that supply a product's 
entire seasoning needs in a single pour. 
Here in below is a rundown of the types of 
spice products commonly exported to industrial 
customer today. 
The Modern Spice Shelf: 
1. Whole spices 2. Ground spices 
3. Seasoning blends. 
Spice Extractives 
4. Essential oils 5. Oleoresins 
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6. Liquid Solubles 7. Dry solubles 
8. Encapsulated spices 
9. Standardized oleoresins 10. WONF 
Whole Spices: 
These have simply been well cleaned, and 
selected for their appearance, since they are 
usually meant to provide garnish as well as 
flavour. In the herbs 'whole' or 'leaf means un-
ground, except for bay leaves, not usually the 
whole, but original l e a f . Cleaning, processing arid 
packing reduces some leaves to smaller spices 
because of their fragile nature. 
Ground Spices 
Grinding breaks down some of the protective 
cell structure of spices, making them ready to 
deliver flavour quicker and blend easily into a 
product. The finer the grind, the quicker and more 
complete the flavour release. On the other hand, 
coarse particles of spice gradually release their 
flavour during cooking and provide the lultimate 
flavour release when they are bitten into. The 
proper degree of milling is determined, by the 
nature of the food product being spiced and the 
desired e f f e c t . In some, you may want visibility; in 
others the reverse. 
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Seasoning Blends: 
In industrial quantities, the spice customer 
can opt to have the supplier pre-blend the 
seasojiings required in a product formulation (plus 
other related ingredients) and deliver it in either 
bulk or batch packs. The seasoning mix may be all 
ground spice, all extractives, or, a combination of 
both to take the best traits of the various forms. 
For instance, ground spice for visibility, 
extractives for solubility, etc. Pre-blends eliminate 
the need for a spice mixing room in the food plant 
and utilize the specialized skills and equipment 
and quality controls that a good spice processor 
brings to the blending craft. 
Batch Packs carry the pre-blend convenience 
one step further, reducing the risk of errors by 
production workers at the food company. Still 
another advantage of batch packs over bulk 
packaging is frequently overlooked: better 
uniformity in the blend i t s e l f . This is because the 
blended ingredients in a large container may tend 
to stratify during shipment, the heavier ones 
sifting down from the vibration. In e f f e c t , this can 
change the formulation when a scoop full is taken 
at random. While a good supplier can idetitify the 
tendency to stratify and reduce the e f f e c t s , the 
batch pack negates the problem even if it occurs 
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because the entire contents are emptied into the 
product mix. 
Spice Extractives 
A variety of natural spice extractive products 
have taken their place on the modern spice shelf 
for industrial users. Here is a brief run down. 
Essential Oils 
The volatile aromatic fractions of a spice; 
usually derived by steam distillation are used in 
oil soluble systems for ketchup, mayonnaise, 
spaghetti sauces, salad dressings, etc. Also, they 
are used to f o r t i f y and standardize oleoresins and 
other extractives and iti spice blends. 
Oleoresins 
They are derived by a sol vent-extraction of 
the whole spice. These include the volatile and 
non-volatile fractions. The solvents are later 
removed. Oleoresin s may be used as is, combined 
ivith natural spices in a blend, or, used as a base 
for a number of d i f f e r e n t seasoning products as 
follows. 
Liquid Solubles 
Oleoresins to which solubilizing agents 
(Polysorbate 80, mono and diglycerides and. water 
soluble gums) are added to create a liquid 
seasoning. Typical uses include pickling solutions, 
condiments, sauces and beverages. 
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Dry Solubles 
Oleo re sins are plated onto dry carriers such 
as dextrose, salt, flour and yeast. These products, 
ivhich are available in varying strengths, are 
designed to be functional adjuncts or replacements 
for dried, ground spices. 
Encapsulated Spices: 
Oleoresins are encapsulated by d i f f e r e n t 
techniques. The rjiost common approach is spraif 
drying, in ivhich the extractive is mixed with a gum 
or starch, and then sprayed into a hot chamber to 
flash o f f the ivater. In another technique, tlw 
extractive is placed in a heated carbohydrate mix. 
which is extruded into cold alcohol to solidify the 
particles. This is then heated to remove the 
alcohol. Encapsulated spices are especially suited 
to dry soup and salad dressitig mixes, beverage 
powders and any products, ivhich will be mixed 
with or reconstituted in water. 
Standardized Oleoresins: 
Oleoresins to which additional essential oils 
and/ or solubilizing agents are added to meet 
specific requirements. 
WONF: 
(With Other Natural Flavours): Essential oils 
or oleoresins to which other natural f l avou ring 
materials are added to extend or enhance flavour. 
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The WONF's must characterize the lead flavour and 
their presence must be declared on labels, 
(Reference CFR 21, part 101.22) 
Share of Agricultural Sector in India's 
Exports: 
Agri-products have since long been 
contributing significantly in the aggregate Indian 
exports. Since Spices form an important item of 
agri-products it will be pertinent to highlight the 
share of agricultural sector in the overall exports 
of India for the purpose of the study. It will help to 
ascertain the contribution of the spices as one of 
the component of agricultural exports and later in 
the overall composition of India's Exports. Table 
4.1 below presents the data highlighting the share 
of agricultural sector in the total value of Indian 
exports. 
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Table - 4.8 
Share of Agricultural Exports in Total Indian Exports 
(Value: in Rs. Crores.) 
Year Agricultura I Exports 
Total 
Natural 
Exports 
1 
%age of 
agricultural 
exports to total 
Natural exports 
1990-91 6012.76 32527.28 18.49 
1991-92 7838.13 44041.81 1 7.80 
1992-93 9040.30 53688.26 16.84 
1993-94 12586.55 69748.85 18.05 
1994-95 13222. 76 82673.40 15.90 
1995-96 20397.34 106353.35 19.18 
1996-97 24161.29 118817.32 20.33 
1997-98 24843.45 130100.64 19.10 
1998-99 25510.64 139751.77 18.25 
1 999-2000 25313.66 159095.20 15.91 
2000-2001 28909.30 202509.76 14.28 
Source: wiuv -'. ci q ricii Itii re - in d u s tni - in din. cop) 
The above table-4.1 reveals that althoijgh t}\e 
agricultural exports have registered a tremendous 
growth, i n terms of value over the c ou rse of 
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1 991-92 to 2000-01, the share of agricultural 
sector in total Indian exports exhibit s a 
declining trend. The agri-exports in ab solute 
value terms expanded from 6012.76 crores in 
1 990-91 to Rs. 28909.30 crores in 2000-01 
yielding a growth percentage of 380. Their 
share in total national exports, however, 
shrunk gradually but steadily from 18.49 
percent in 1 990-91 to 14.28 percent in 2000-01, 
with the exception of 1 995-96 & 1 996-97 when 
it was slightly higher at 19.18 and 20.33 
respectively. The decline in share of 
agricultu ral sector may be attributed to the 
economic reforms process, xvhich the decade of 
1 990's had to undergo. The reforms brought a 
change in the economic enviro n m e ?i. t w i t h 
emphasis on manufacturing sector and the 
farmer unfriendly regime of W.T.O. comprising 
TRIPS, Terminating seeds, removal of subsidies, 
etc. impacting on Agricultural Sector. If we 
have a look at the prevailing changes iti the 
yearly value of agri-exports, the performa nee of 
agricultural sector would appear to be 
depressing. The year-wise growth rate in 
agricultural sector exports is computed in 
Table-4.2. 
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Table - 4.8 
Percentacte Changes in the growth of 
Agricultural Exports (1991-2001) 
(Value in Rs. Crores.) 
Year 
Agricultural 
Exports 
%age change over 
previous year (+/•) 
1990-91 6012.76 -
1991-92 7838.13 30.35 
1992-93 9040.30 15.3 
1993-94 12586.55 39.2 
1994-95 13222.76 05.0 1 
1995-96 20397. 74 54.2 
1996-97 24161.29 18.4 
1997-98 24843.45 02.8 
1998-99 25510.64 02.6 
1999-2000 25313.66 00. 7 
2000-2001 28909.30 14.2 
Source: ivu>u.'.(i(iririjIti/re-inch/stn/-i/i(/in.com 
The figures ujorked out it} the tnJ)Ie-4.2 above 
speak for themselves about the dismal performance of 
agricultural sector as a component of Indian exports. 
Though there has been a more than four-fold increase 
in total value of agri-exports in 2000-0 1 over 1991-92 
but the yearly growth rate reflects wide fluctuations 
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over the course of t)}e decade of 1990's. In 1991-92 
when the agri-exports shoived a growth rate of 30.35 
percent over the previous year, their growth fell down 
to 15.3 percent in 19 92-93 and to 5 percent in 1994-
95, with the exception of 1993-94 in ivhich year the 
agri-exports grew by 3 9.2 percent. The agri-exports 
registered an all time high growth in 1995-96 when 
their growth over the previous year was 54.2 percent. 
In the subsequent years, hoivever, the growth 
percentage scaled downwards and was all times loix) 
at 0.7 percent in 1999-2000. The year 2000-01 saw a 
remarkable recovery in the growth percentage when 
the agri-exports made 14.2 percent growth over the 
previous year. But the rate of 14.2 is not encouraging 
as compared to previously attained growth 
percentages of 30.35 percent in 1991-92, 39.2 percent 
in 1993-94 and 54.2 percent in 1995-96. 
Exports Performance of Agri-Products: -
Exports of agricultural sector comprise 
agriproducts, fisheries and forestry. Spices are one of 
the agri-product s. The share in total agricultural 
exports of each individual agri-product unll highlight 
the share and significance the spices hold in 
agricultural exports. T(tl)le-4.3 computes the 
respective share of agro-products in terms of value for 
the period 1 991-92 through 2000-01. 
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Share of agro-products in Agricultural 
Exports. 
Spices, marine products and tea stand out 
clearly whose exports in terms of value have kept 
on expanding over the period 1 991-92 through 
2000-01. Spices, however, have shown a better 
performance throughout the decade. But, as the 
figures in table-4.3 for the year 2000-01 points 
out, spice exports have recently gone down in 
value terms. From a value of 136 million US$ in 
1992-93 spices maintained a consistent yearly rise 
in exports and their value stood at 408 million US 
dollars in 1999-2000 or an increase of 200 percent 
over 1992-93. However, export performance of 
spices s u f f e r e d a jolt in the following year 2000-01 
when their exports receded to 354 million US 
dollars bringing down the growth percentage from 
2 00 to 160. No other agro-product shoivs such a 
consistent rise in its value as the spices. Tea & 
Marine products have mixed trends of growth. 
Value of Tea exports, which was 33 7 million US 
dollars in 1 992-93 fell to $ 312 million and further 
to $311 million in 19 93-94 and 1994-95 
re spectively. After making a recovery at 350 
million dollars in 1995-96, the value of tea exports 
were again down to 292 million US dollars in 
1 996-97. 
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Tea exports picked up in 1997-98 and 1998-99 
when their values were US $ 505 million and 525 
million respectively. After a setback in 1999-2000 with a 
value of US dollar 412 million, tea exports again made a 
recovery in 2000-01 when the value rose to 433 million 
US dollars. Marine products more than doubled in value 
during the decade. From $ 602 millions in 1992-93, 
value of marine products reached 1394 million dollars in 
2000-01. Their growth, however, has been a bit 
unsteady with slight fluctuations in 1995-96, 1997-98 
and 1998-99. 
Coffee exports grew by 99 percent and export of 
cereals by 110 percent over the period 1991-92 to 2000-
01. During the same period export value of tobacco rose 
by 55 percent while that of cashew made an increase of 
59 percent. Exports of fruits and vegetables with 
marginal fluctuations rose in value from $108 million to 
$ 248 million in the corresponding period registering an 
increase of 314 percent. Oil meals exports show a steep 
decline in value and fell from $ 985 million in 1996-97 to 
$ 448 million in 2000-01. 
Among the important contributors to the agricultural 
exports. Marine Products occupy the prime position in 
terms of value at $ 1394 million in 2000-01, followed by 
cereals at a value of $ 744 million, oil meals at $ 448 
million. Tea $ 433 million, cashew $411 millions and 
spices 354 million during the same period. 
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Table - 4.8 
Percentage Share of Agri-products in India's Agricultural Exports 
Item 1991-92 1992-93 1993-94 1994-95 1995-96 1996-97 ' 1997-98 1998-99 1999-00 
1 
2000-01 
Tea NA 10.7 7.8 7.3 5.7 4.3 7.7 9 7.4 7.2 
Coffee NA 4.1 4.4 8.3 7.3 5.9 6.9 6.8 5.7 4.3 
Cereals NA 10.9 10.6 9.6 24.2 16.2 13.8 24.9 13. 1 12.4 
Tobacco NA 3.9 2.9 1.4 1.8 3.1 4.4 3 4.2 3.2 
Spices NA 4.3 4.5 4.6 3.8 5 5.8 6 . 5 7.2 5.9 
Cashew NA 8.2 8.3 9.4 6. 1 5.3 5.7 6.4 10.3 6.8 
Sesame & 
Niger seeds NA NA NA NA NA 1.1 1.2 1.3 1.6 2.2 
1 
Gaurgam 
Meal NA NA NA NA NA 1.5 2.2 2.9 3.5 , 2.2 
Oil Meals NA 17 18.4 13.5 11.5 14.4 14 7.7 6.8 7.5 
Fruits & 
Vegetables NA 3.4 3.3 4.1 3.4 3 3. 1 3.1 3.7 4. 1 
Proceed 
food and 
Juices 
NA NA NA NA NA 0.9 1.1 1.1 2.1 
i 
2 
Meat 
Preparations NA NA NA NA NA 2.9 3.3 3. 1 3.3 5.4 
Marine 
Products NA 19.2 20.2 26.7 16.5 16.5 18.3 17.3 21.6 23.2 
Others NA 2 5.2 1.05 0.9 19.9 12.5 7 9.6 13 6 
Total of 
Agri-
Products 
-
\ 
1 
! 
1 
1 1 
Source: Computed from the data taken from the Economic 
Surveys of Government of hidia for different years. 
A glance at Table-4.4 provides us the percentage 
shares of the individual agricultural products possess in 
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the total exports of agricultural sector. The table-4.4 
reveals that share of spices accounted for within the 
range of 4 to 5 percent during the decade 1991-92 to 
2000-01. From 4.3 percent share in 1992-93 
contribution of spices in agri-exports rose to an all-
time high of 7.2 percent in 1999-2000. It, however, 
dropped to 5.9 percent of total agri-exports in 2000-
01. Marine products recorded a steady growth with 
marginal fluctuations in their share and accounted for 
the highest contribution of around one-fourth (23.2) 
percent in the total agri-exports in 2000-01. The share 
of tea also shows a declining trend. From 10.7 percent 
share in total agri-exports, tea exports display a 
fluctuating downward trend and formed only 7.2 per 
cent of total agricultural exports in 2000-01. Coffee's 
share ranged between 4 to 8 percent, rising initially 
from 4.1 per cent in 1991-92 to 8.3 percent in 1994-95 
and thereafter declining with fluctuations and 
accounted for a share of 4.3 percent only in 2000-01. 
Cereals improved their percentage share in total agri-
exports from 10.9 percent in 1992-93 to 24.2 percent 
in 1995-96 and comprised about one-fourth (24.9 
percent) of total agro-products in 1 998-99. In 
subsequent years their share, however, steeply came 
down to 13.1 percent in 1999-2000 and 12.4 percent 
in 2000-01. The shares of cashew nuts and oil meals 
show a declining trend from 8.2 percent in 1 992-93. 
Contribution of cashew nuts dropped to 6.8 percent in 
2000-01 and the oil meals, which formed 17 percent of 
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total agri-exports whittled down in their contribution 
to just 7.5 percent in the year 2000-01. Tobacco, 
Sesame & Niger seeds, Guargum meal and processed 
food account for a modest share of 2 to 3 percent in 
the overall agri-exports. 
The largest contributor in the agri-exports as 
revealed by Table-4.4 are the marine products 
accounting for about one-fourth of the total exports of 
agricultural sector. Cereals follow as the second 
largest shareholder in agri-exports with their 
contribution of 12.4 percent in 2000-01. Oil meals, 
tea, and cashew nuts account for a share of 7.5, 7.2 
and 6.8 percent respectively in the total exports of 
agricultural sector in 2000-01. Spices are the sixth 
largest contributor with around 6 per cent share in 
2000-01. The contribution of other components of agri-
exports turn out to be modest being in the range of 1 
to 4 percent of total agricultural exports. 
Growth of Spices Exports: -
The preceding analysis has brought to fore that 
spices make a substantial contribution in the 
aggregate exports of agricultural sector. The yearhj 
growth rate of share of spices in the agri-exports need 
to be looked into as it would reflect the performance of 
spices as a component of India's total agri-exports. 
The year-wise groivth percentages in the contribution 
of spices in terms of value in agri-exports are 
computed in Table-4.5. 
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Table - 4.8 
Growth Percentage of Spices Exports 
(in terms of value) 
(value in US $ million) 
Year Value of spice exports 
%age change over 
previous year (+/-) 
1991-92 - -
1992-93 136 -
1993-94 181 33.0 
1994-95 195 7.7 
1995-96 23 7 21.5 
1996-97 339 43.0 
1997-98 379 11.7 
1998-99 388 2.3 
1999-2000 408 5.1 
2000-2001 354 -13.2 
Source: Downloaded from website un.uw.Indian spice, cow 
Although the dollar value of spices has 
steadily and consistently risen, over the period 
1 991-92 to 2000-01, the trends in yearly growth of 
exports of spice sin terms of value present a 
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discouraging performance. Table'4.5 exhibits 
that exports performance of spices has been 
remarkable from 1 991-92 to 1 999-2000, as the 
dollar value of exports rose from $ 136 millions 
to $ 408 million during the period, yielding an 
overall growth of 162 percent. But the exports 
of spices came down in value in 2 000-0 1 when 
their exports were of $354 million as against $ 
408 million in the previous year, yielding a 
negative growth of -13.2 per cent over the 
previous year. However, in the year 1 996-97, 
exports of spices registered a substatitial 
percentage growth as their value exceeded by 
4 3 percent over the preceding year. Barring this 
tremendous increase in export value of spices, 
the annual percentage growth rates of exports 
of spices show a d eclinin g trend, in value each 
year so much so that the growth per ce n tage w a s 
substantially negative in 2 0 00-01 as the col. 3 
of Table-4. 5 points out. 
The quantity-wise exports of spices reflect 
the changes in the quantum of spices exported 
each year from 1 991-92 to 2000-01 and point 
out the year-wise percentage change in quantity 
during the same period. The data is computed 
in Table-4 . 6. 
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Table-4.6 
Growth percentage of exports of spices 
(in terms of quantity) 
Year 
Quantity of spices 
exported (in ODD 
M. Tonnes) 
%age change over 
previous year (+/-) 
1991-92 141.85 -
1992-93 128.71 -9.2 
1993-94 182.33 41.6 
1994-95 154.95 -15.0 
1995-96 203.70 31.4 
1 996-97 222.09 9.0 
1 997-98 242.07 8.9 
1 998-99 240.86 -0.4 
1999-2000 236.14 -1.95 
2000-2001 230.00 -2.60 
Source: vnnn. iiulianspices.com 
It is observed from Toble-4.5 hat in terms of 
quantity the spice exports increased consistently 
from 1 991-92 to 1 997-98 with the exception of 1 994-
95. The rise i/i the quantity of spice exports has been 
of 70.6 percent iti 1 997-98 over 1 991-92 as the 
exports of spices increased from 141.85 thousafid MT 
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to 242 thousand MT during the period. From 1 9 97-98 
onwards, the quantity of spices exported declined 
steadily. India exported 240.86 thousand. MT in 
1998-99, 236.14 thousand MT in 1 999-2000 and 230 
thousand MT in the year 2000-01. 
The quantitative analysis of yearly changes iu 
growth percentages of spices exports as ivorked out 
in Table-4.6 reflect that the growth is marked by 
positive and negative trends over the course of the 
period 1991-92 through 2000-01 Although positive 
growth percentages are substantially higher than 
negative growth percentages but the quantitati ve 
growth has definitely taken a downturn from 1 994-
95 onward till 2000-01. Exports of spices increased 
quantitatively iti 1 995-96, 1 996-97 and 1 997-98, but 
the growth percentages over previous years have 
been steeply falling being 31.4 percent, 9.0 percent 
and 8.9 percent for the corresponding years 
respectively. In subsequent years, the exports of 
spices reduced in quantities consistejitly registering 
a negative growth of -0.4 percent in 1 998-99, -1.95 
percent in 1999-2000 and -2.6 percent in 2000-01. 
Declining Trend in Spice Exports: 
The qixantitative and evaluative analysis of the 
exports of spices reveals that their export 
performance has become very discouraging in recent 
years. The spices, which contributed substantially in 
Indian's exports as a component of agriculturaJ 
20^ 
products, have diminished in significance. Their 
cont ribution in terms of value has showti a 
downtrend in yearly growth rate, which has 
plunged to a negative percentage in 2000-01. 
Quantity-wise also the exports of spices are 
declining since later half of the 1 990's. Since 
1998-99, yearly quantitative growth rate has been 
negative and it was -2.6 percent in 2 000-01. 
Item wise Export of Spices from India. 
The above macro analysis of the aggregate 
exports of spices in terms of value and quantity 
reveals a downward trend in exports. This decline 
is particularly notable in the years 1 999-2000 and 
2 000-01. A peep into the value of exports and 
quantities of individual spices will provide us an 
insight into the items responsible for the export 
trend undergoing a downward direction. Table-4. 7 
presents the data relating to item-wise export of 
spices in terms of value. The table-4.7 also 
computes the yearly groivth rates of exports of 
these items in percentages. The data, however, is 
available for five years 1 996-97 to 2000-01 and is 
considered adequate to draw inferences for the 
purpose of this study. 
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TABLE -4.7 
Item wise Export of Indian Spices 
(in Rs. Lakhs) 
Item 1996-97 1997-98 1998-99 1999-2000 2000-01 
Pepper 41231.84 
(33.5) 
49635.70 
(33.8) 
63491.22 
(35.3) 
88488.14 
(43. 7) 
32632.75 
(20. 2) 
Cardamom 
(Small) 
869.67 
(0.7) 
1266. 78 
(0.8) 
2525.27 
(1.4) 
3201.84 
(1.6) 
5654.70 
(3.5) 
Cardamom 
(Large) 
1209.53 
(0.9) 
1264.46 
(0.8) 
1269.46 
(1.4) 
1696.89 
(1.6) 
2768.75 
(3.5) 
Chilli 20145.15 
(16.3) 
15890.02 
(10.8) 
25287.26 
(14.1) 
2 5 0 6 5 . 8 9 
(12.3) 
19523.50 
(12.1) 
Ginger 5924.41 
(4.8) 
7662.73 
(5.2) 
4058.32 
(2.2) 
3060. 15 
(1.5) 
2295.40 
(1.4) 
Turmeric 5844.61 
(4.7) 
8306.50 
(5.6) 
12914.49 
(7.1) 
12168.69 
(6.0) 
9106.00 
(5.6) 
Coriander 3136.58 
(2.5) 
6434.69 
(4.3) 
4547.06 
(2.5) 
3496. 77 
(1.7) 
2742.50 
(1-7) 
Cumin 3437.80 
(2.7) 
8135.83 
(5.5) 
5980.91 
(3.3) 
3428.17 
1.6) 
9106.00 
(5.6) 
Celery 801.76 
(0.6) 
799.20 
(0.5) 
957.26 
(0.5) 
1059.55 
(0.5) 
1700.50 
(1.1) 
Fennel 1788.60 
(1.4) 
3581.83 
(2.4) 
1541.56 
(0.8) 
1441.53 
(0.7) 
1778.00 
(1.1) 
Fenugreek 1204.57 
(0.9) 
987.14 
(0.6) 
1920.23 
(1.1) 
2095.41 
(1.0) 
1787.50 
(1.1) 
Other Seeds 
(1) 
842.60 
(0.6) 
934.50 
(0.6) 
822.95 
(0.4) 
1026.46 
(0.5) 
896.25 
(0.6) 
Garlic 797.74 
(0.6) 
797.56 
(0.5) 
597.01 
(0.3) 
1326.87 
(0.6) 
1040.30 
(0.6) 
Other Spices 
(2) 
4429.68 
(3.5) 
5566.01 
(3.7) 
7634.73 
(4.2) 
8850.38 
(4.4) 
14490.00 
(9.0) 
Curry Powder 2056.52 
(1.6) 
2972.91 
(2.0) 
3597.90 
(2.0) 
3460.60 
(4.3) 
14490.00 
(9.0) 
Mint Oil 13449.50 
(10.9) 
9693. 12 
(6.6) 
12377.55 
(6.9) 
10310.71 
(5.1) 
12645.00 
7.8) 
Spice oil and 
Oleoresins 
15901.21 
(12.9) 
23152.92 
(15.7) 
30086.60 
(16.7) 
32330.58 
10.0) 
36405.00 
(22.5) 
Source: u.nvuindin11snices. con}. 
1. Include Aniseed, Bishop's seed (Ajwain), DiJJ Seed, 
Poppy Seed, Mustard, etc. 
2. Include Tamarind, Asafoetida, Cinnamon, Cassia, 
Kokam Saffron, etc. 
Note: Figures in brackets are percentages to total. 
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Among the individual spices, the table-4. 7 
above points out that pepper has been the prime 
item of export with the contribution almost 
accounting for one-third of the total exports of 
spices from India. Spice oil and oleoresins stand 
out second largest item of export with their 
contribution ranging from one-tenth to one-fifth. 
Chilly follows as the third highest exported item iti 
spices accounting for a contribution of 10 to 15 
percent of the total exports of spices from the 
country. Mint oil, turmeric and other spices 
contribute modestly to their aggregate exports, 
their respective shares being less than 10 percent. 
While pepper accounts for the largest 
contribution to spice trade of India, its share in 
the total spice exports, hoivever, shows a d ecliniii g 
trend. Pepper exports, ivhich ivere of Rs 41,231.84 
lakhs in 1 996-97 accounting for 33.5 percent of 
total exports of spices, rose steadily ij} the 
subsequent year and were of the value of Rs 
88,488.14 lakhs or 43.7 percent of their aggregate 
exports by the year 1 999-2000. In 2000-01 the 
value of pepper exports dropped to Rs. 32,632 
lakhs and their sliare in total spice exports came 
down to 22.2 percent only. In the same year, 1})e 
share and value of spice oil and oleoresin moved 
up to 22.5 percent or of the value of Rs. 36,405 
lakhs from a modest 12.9 percent or of Rs. 15,901 
lakhs in the year 1 996-97. Spice oil and oleoresin s 
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have made a consistent rise in their value and 
share and relegated the pepper to the second place 
in 2000-01. Contribution of chillis both in terms of 
value and percentage share in total exports of 
spices shows a fluctuating but declining trend 
during the period 1 996-97 through 2000-01. From 
a contribution of Rs 20,145.15 lakhs (16.3 percent) 
in 1996-97, the share of the chilli exports rose to 
Rs 25,287.26 lakhs (14.1 percent) in 1 998-99. 
Thereafter, exports of chilli dropped in sub sequent 
year both in terms of value as well as iti yearly 
growth rates being of Rs. 25065.80 lakhs (12.3 
percent) in 1 999-2000 and of Rs. 19523.50 lakhs 
(12.1 percent) in 2000-01. Cardamom (small) 
improved its share from Rs. 869.67 lakhs or 0.7 
percent to Rs.5654.70 or 3.5 percent in 2000-01. 
Other spices have more or less maintained their 
share both in terms of value and percentage to the 
total spice exports ivith modest yearly fluctuation s 
during the period 1 996-97 through 2000-01. 
The yearly growth of value-wise exports of 
d i f f e r e n t items comprising spices trade of India is 
computed in Table -4.8 
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Table - 4.8 
Growth Percentages of Item wise Exports of Indian 
Spices 
Item 1996-97 1997-98 1998-99 1999-2000 2000-01 
Pepper - 20.3 27.9 39.3 -63. 1 
Cardamom 
(Small) 
- 45.7 99.4 26.8 76.6 
Cardamom 
(Large) 
- 4.5 0.4 33.6 63.2 
Chilli - -21. 1 59. 1 -0.8 -22. 1 
Ginger 29.3 -47.0 -24.5 -25.0 
Turmeric 42. 1 55.4 -5.7 -25. 1 
Coriander 105. 1 -29.3 -23. 1 -21.5 
Cumin 136.6 -26.4 -42.6 165.6 
Celery -0.2 19. 7 10.6 60.5 
Fennel 100.2 -56.2 -6.4 23.3 
Fenugreek -18.0 94.5 9. 1 -14.7 
Other 
Seeds (1) 
10.9 -11.9 24.8 -12.6 
Garlic 0.0 -25. 1 122. 1 -21.5 
Other 
Spices (2) 
25.6 37. 1 15.9 63.7 
1 
Curry 
Powder 
44.5 21.0 -3.8 318. 7 
Mint Oil - -27.9 27.6 -16.7 22.6 
1 
Spice oil 
and 
Oleoresins 
- 45.6 29.9 
1 
7.4 
1 
! 
12.6 
1 1 
Total - 19.2 22.4 12.7 (20.4) 
Source: wiviv. indiat^spiccs.coin. 
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The analysis of the data reflects that there has 
been an overall decline in the yearly growth rate of 
important spices which have had largest share in the 
total spices exports. The year 2000-01 particularly 
marked by negative growth in case of the value of a 
number of spices exported. It is evident from an 
observation of the data presented in table-4.8 that 
most prominent decline has come in the value of 
pepper exports. Pepper, whose export groivth in 
terms of value had risen to 39.3 percent in 1999-00 
over the previous year, has registered a negative 
growth with a steep fall of 63.1 percent in terms of 
value in 2000-01. Export growth in the value of chili 
has been negative in the years 1999-00 and 2000-01 
at -0.8 and -22.1 respectively. Other spices ivhose 
yearly growth rate has suffered a serious setback 
throwing negative growth percentages in 2000-01 are 
ginger, turmeric, coriander, fenugreek, garlic and 
other seeds (Aniseeds, Bishop's seed. Dill seed, 
poppy seed and mustard). Ginger ivhose export value 
grew by 29.3 percent in 1997-98, suffered a steep 
fall with negative growth percentage of -47.0, -24.5 
and -25.0 in the years 1998-99, 1999-2000, & 2000-
01. Growth in the value of exports of turmeric, which 
was 55 percent in 1 998-99, dropped to a negative -
25.1 percent in the year 2000-01. Coriander's yearly 
growth at 10.5 percent in 1997-98 shoivs a continued 
decline in the value terms at ^29.3 in 1 998-99, -23.1 
in 1 999-2000 and -21.5 in 2000-01. Fenugreek, 
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garlic and others exports in value dropped to -14.7, -
12.6, -21.5 percent respectively in the year 2000-01. 
Spices whose yearly growth percentage reflects 
a positive improvement in 2000-01 are curry powder 
318.7 percent, Cardamom (small) 76.6 percent, 
cardamom (large) 63.2 percent, cumin 65.6 percent, 
celery 60.5 percent, Mint oil 22.6 percent, spice oil 
and oleoresins 12.6 percent. Fennel ivhose annual 
growth percentage in exports value was 100.2 
percent in 1997-98 came down to 23.3 percent in 
2000-01. 
The aggregate value of spice exports reveal that 
they are declining since 1 9 96-9 7.The indices of 
yearly groivth percentages u>orked out in tal)le-4.8 
show that the total value of spice exports, grew by 
19.2 percent in 1997-98, soared to 22.4 percent in 
1998-99, but started coming down in 1 999-2000 
when the groivth was only 12.7 percent and the 
groivth further dropped to a -20.4 percent in 2000-
01. This clearly indicates that the performance of 
spice export trade has, of late, started dwindling. 
Quantity-wise also, the volume of spice exports 
in metric tonnes shows a falling trend in aggregate 
quantities exported of each item of spice computed in 
table-4.9. 
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Table - 4.8 
Item wise Exports o f Indian Spices 
(In terms of Quantity in M.T.) 
Item 1996-97 1997-98 1998-99 1999-2000 2000-01 
Pepper 47893 35907 35121 42806 19250 
(21.2) (14.8) (14.6) (18.1) (8.3) 
Cardamom 226.0 370.0 476.0 646.0 1100.0 
(Small) (0.1) (0.1) (0.2) (0.3) (0.4) 
Cardamom 1628.0 1648.0 1288.0 1211.0 1645.0 
(Large) (0. 7) (0. 7) (0.5) (0.5) (0.7) 
Chilli 
50051.0 51779.0 68019.0 64776.0 61000.0 
(22.2) (2.4) (28.2) (27.4) (26.5) 
Ginger 29737.0 28267.0 8683.0 8773.0 6580.0 
(13.2) (11-6) (3.6) (3.7) (2.8) 
Turmeric 23019.0 28875.0 37298.0 35556.0 34500.0 
(10.2) (11.9) (15.4) (15.1) (15.0) 
Coriander 12574.0 
(5.6) 
237334.0 
(9.8) 
21044.0 
(8. 7) 
13973.0 
(5.9) 
11700.0 
(5.1) 
Cumin 6375.0 16281.0 10595.0 6145.0 13800.0 
(2.8) (6.7) (4.4) (2.6) (6.0) 
Celery 3780.0 3317.0 4038.0 3497.0 5250.0 
(1.7) (1.4) (1.7) (1.5) (2.2) 
Fennel 4850.0 12368.0 5296.0 2953.0 4000.0 
(2.1) (5.1) (2.2) (1.2) (1-7) 
Fenugreek 88891.0 
(3.9) 
6006.0 
(2.5) 
10221.0 
(4.2) 
10901.0 
(4.6) 
9050.0 
(3.9) 
Other Seeds 3059.0 4056.0 2178.0 2349.0 2425.0 
(1) (1.3) (1.6) (0.8) (0.9) (1.0) 
Garlic 4889.0 3975.0 3978.0 8542.0 
11000.0 
(2.2) (1.6) (1.6) 3.6) (4.7) 
Other Spices 18955.0 14918.0 20384.0 22012.0 35000.0 
(2) (8.4) (6.2) (8.5) (9.3) (15.2) 
Curry Powder 4639.0 
(2. 1) 
5132.0 
(2.1) 
5213.0 
(2.2) 
5814.0 
(2.5) 
6200.0 
(2.7) 
Mint OH 2371.0 
3018.0 4279.0 2820.0 3875.0 
(1.1) (1.2) (1.8) (1.2) (1.7) 
Spice oil and 2358.0 2419.0 2752.0 3368.0 3625.0 
Oleoresins (1.0) (1.0) (1.1) (1.4) (1.6) 
Total 
225,295 242,071 240,863 236, 142 230,000 
100 100 100 100 100 
Source: ;tnu11>. i11 dki n spiccs. coni. 
1. Include Aniseed, Bishop's seed (Ajwoin), Dill Seed, 
Poppy Seed, Mustard, etc. 
2. Include Tamarind, Asafoetida, Cinnamon, Cassia, 
Kokam Saffron, etc. 
India exported spices to the tune of 2 , 2 5 , 2 9 . " 
M. tonnes in the year 1 996-97. The quantity of 
spice exports expanded in the subsequent year and 
was at 2,42,077 M. tonnes in 1 997-98. Thereafter, 
there has been a continuous decline in the 
quantities of aggregate exports of spices. The total 
exports of spices in 1998-99 were 2,40,863M 
tonnes as against 2,42,071 in the previous year. 
The exports fell to 2,30,000 M tonnes in 2000-01. 
Item-wise; the quantitative share of pepper, 
which was 47,893 metric, tonnes in 1 996-97 and 
accounted for 21.2 percent of the aggregate spire 
exports, fell to 1 9,250 M tonnes in 2000-01 and 
accounted for a share of 8.2 percent only i)i total 
value of spice exports. The second largest drop in 
the quantity of exports is noticeable from table-4.9 
in the case of ginger. From an export quantity of 
29,737 M tonnes in 1 996-97(13.2 percent), ginger 
export dropped steeply to only 6,580 tonnes in 
2000-01 accounting for only 2.8 percent of the 
total volume of spice exports. Spices whose exports 
grew in quantitative terms, includes chilli as one 
of the important spice. In 1 996-97, chilli exports 
which ivere 50,051 M tonnes (22.5 percent) rose to 
68,019 M tonnes in 1998-99 (28.2 percent). They 
dropped to 64,776 M tonnes in 1999-2000 and to 
61,000 M. tonnes in 2000-01 but accounted for a 
share of 27.4 percent and 26.5 percent in 
respective years in the total quantities of India's 
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exports of spices. Garlic improved its share in 
total exports from 4,889 M. tonnes in 1 996-97 to 
1 1,000 M. tonnes by 2000-01. Its contribution, 
however, in total spice exports has remained 
modest as from a share of 2.2 percent in total 
spice exports in 1996-97, the garlic could raise its 
share to 4.7 percent in 2000-01 in the aggregate 
volume of exports. Exports under the item "other 
spices" increased remarkably in terms of quantity 
of exports. Their share almost doubled as from 
18,953 M. tonnes in 1 996-97 (8.4 percent) their 
volume expanded to 35,000 M. tonnes by 2000-01 
accounting for a share of 15.2 percent in the total 
volume of spice exports trade. The remaining 
spices showed a contribution with a share in total 
spice exports in terms of quantity ranging between 
1 to 5 percent. 
The annual growth in percentage iti the 
quantities of exports of d i f f e r e n t items of spices is 
computed iti table-4. 10 below. It comes to fore that 
in case of a mumber of spices, the annual growth 
rates are negative. This indicates that the 
quantities in metric tonnes available for export of 
these spices have been falling in comparison to 
previous years. 
Table-4.10 
Growth Percentages of 
Item wise Exports of Indian Spices 
Item 1996-97 1997-98 1998-99 1999-2000 2000-01 
Pepper - -25.0 -2.2 21.8 -55.0 
Cardamom 
(Small) 
- 63.7 28.6 35.7 70.3 
Cardamom 
(Large) 
- 1.2 -24.2 -5.9 35.8 
I 
Chilli - 3.4 31.3 -4.7 -5.8 
Ginger - -4.9 69.2 1.0 -25.0 
Turmeric - 25.4 29.2 -4.6 -2.9 
Coriander - 88.7 -11.3 -33.6 -16.2 
Cumin - 155.3 -34.9 -42.0 124.6 
Celery - -12.2 21.7 -13.3 50. 1 
Fennel - 155.0 -57.0 - -44.2 35. 4 
1 
Fenugreek - •32.4 70. 1 6.6 -16.9 
Other 
Seeds (1) 
- 32.5 -46.3 7.8 3.2 
Garlic - (18.6) 0. 1 114.0 28.7 
Other 
Spices (2) 
- -21.2 36.6 7.9 59.0 
Curry 
Powder 
- 10.6 1.6 11.5 6.6 
Mint Oil - 27.2 41.7 -34. 1 37.4 
Spice oil 
and 
Oleoresins 
- 2.6 13.7 22.3 7.3 
Total - 7.4 -0.5 -1.9 -2.6 
Source: ? o iv i.i> .induui s p / res, coin 
The table-4.10 reflects that 
largest decline iti the quantity of 
the pepper has the 
its export right from 
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1997-98 through 2000-01, ivith the exception of 1999-
2000. Quantitatively, the annual growth rate of pepper 
has been negative. It ivas -25.0 percent in 1997-98, and 
the gap further widened to -55.0 percent in 2000-01 
indicating that quantity of pepper exported fell steeply 
during the period under analysis. Growth percentage of 
chili dropped from 3.4 percent in 1997-98 to -5.8 percent 
in 2000-01. Duri?ig the same period, ginger exports 
growth also dropped from 69.2 percent in 1998-99 to -
25.0 percent in 2000-01. Other spices ivhose annual 
growth rate iti quantitative terms has gone negative' by 
2000-01 are turmeric (-2.9 percent), coriander (-16.2 
percent) and fenugreek (-16.9 percent). 
Spices whose export quantities in metric tonnes 
registered an increased growth percentage are 
Cardamom (small) at the top ivith 70.3 percent growth 
rate in 2000-01, Cumin (124.6 percent), celery (50.1 
percent), Fennel (35.4 per cent), Mint oil (3 7.4per cent). 
Garlic (28.7 per cent). Cardamom large (35.8 per cent) 
and "other spices; (59.0 per cent) during the same 
period. The quantities for export of the rest of the spices 
grew with a fluctuating trend at a modest rate of less 
than 10 per cent over the previous years by the year 
2000-01. 
The figures of annual growth-percentages for the 
aggregate spice export in quantitative terms, however, 
clearly exhibit a tiegatively downward direction of their 
export. The annual growth percentage for total volume of 
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spice exports which UJorked out to a positive 7.4 per cent 
in the 19 97-98, dropped to a negative -0.5 per cent in 
the subsequent year 1998-99. The gap widened to -1.9 
percent in 1998 -99. Still further the annual growth of 
spice exports dropped to -2.6 percent in the year 2000-
01. This clearly indicates that the spice exports are 
downbeat. The important factor responsible for this 
decline in spice exports are discussed below. 
Price Import on Spice Exports: 
Price is an important factor ivhich exerts influence 
on the demand and supply of the products. Not only the 
supplier are prepared to supply greater amount of 
quantities at higher prices but the producers also are 
eager to produce more. A downward trend in price, 
however, puts a dampening e f f e c t on the expectation of 
the suppliers and producers. The supplies are reduced 
and the production is curtailed. This has been equally 
true in the case of spices, which India produces. The 
spice trade has been influenced by the rates they fetch 
in the domestic as well as international market. It will 
be pertinent to look into the rates fetched by spices in 
the markets. The data with regard to these rates has 
been available for a period of five years 1996 to 2001 
both for the domestic market as well as for international 
market. The information gathered with regard to domestic 
price of spices is computed in Table -4.11. 
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Table - 4.8 
Domestic Prices of Spices 
(Rates in Rs/ kg) 
199G 1997 1998 1999 2000 2001 
Black: Pejjp>er 70.3S 191.63 206.25 213.43 221.3G 83. 4 O 
Cardcxmom (s) 31 Z . 79 314.44 348.58 526.44 446. 63 565.61 
CcLrdcLrriom (L) 84. 12 7e.25 74.43 1 79.38 1 76.88 136.25 
Chillies 3 9. 50 23.65 36.25 341.88 39. GO 25.40 
Ginger 48.25 53. 75 57.38 79.13 81.88 45. 90 
Txiinrtei-ic 37.80 43. 50 61.38 44. GG 44. 06 3 9.GG 
Coriander 22.33 2 7. GO 21.26 16.31 1 7.22 1 08. 13 
Cuinin 53.23 52. 50 6G. 94 8G.GG 60.48 45.GG 
Ferxnel 44. lO 29.38 36.25 56.25 56.25 21.88 
Genugreek: 13.25 13.34 14.84 20.50 21.34 NA. 
Mustard 1 1.08 1 l.Ol 14.31 25. GG 16. 94 60. GO 
Celery 1 9.38 20. 13 1 9.50 1 75. 63 1 95. GO 5 7. 5 G 
Clove 97. 40 
1 
90.00 96.. GO 1 G9.38 124. GO NA. 
Nritrneg 43.80 45. GO 83. GO 51 7.5G 125. GG 81.25 
Cinnamort - 13 7. 5G 96.30 85. GO 8 7. GO 71. 5G 
Cassia 152. 50 142.50 IGl.GG 8G.OO 8G. GO 71.50 
Source: wuni'. Itnli (I n sniCi's.com 
It is observed from the rates indicated in the 
Table-4.1 1 above that there has been more or less a 
consistently upivard trend in market rates for 
different types of spices over the period 1 996-2000. 
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However, the year 2001 reflects a crash in rates of 
spices when prices steeply came dou>n. Tfie 
analysis shows that great s u f f e r e r is the pepper. 
From a comparison of prices obtaining in 2000 wit}} 
2001 when the crash occurred it will be observed 
that pepper which fetched a price of Rs. 221.30 
per kg in 2000 had a steep fall in its price and 
was sold at Rs. 83.45 per kg in 2001 in the 
domestic market. The erosion in rates of pepper 
works out to 62 per cent. Price of celery the other 
important spice, tumbled down from Rs. 195/= per 
kg. in 2000 to Rs. 57.50 per kg in 2 001, suffering 
a price setback of more than 70 percent per kg in 
the domestic market. Although cardamom (small) 
improved its rate per kg. from Rs. 446.63 in 2000 
to Rs. 565.6 in 2001 registering an increase of 26 
percent, the price of cardamom (large) s u f f e r e d a 
setback and dropped from Rs. 1 76.88 in 2000 to 
Rs. 136.25 iti 2001, the price shortfall being 22 
percent. Domestic market price of Chilli fell from 
Rs. 39 per kg to 25.40 per kg (34.8 percent), 
Fennel from Rs. 60.48 to Rs. 45 per kg (25 
percent). Cinnamon for Rs. 8 7 to Rs. 81 per kg (6.8 
percent) and of Cassia from Rs. 80 to Rs. 71.50 
(10.6 percent). 
Notable price increases are iii the case of 
clove, cumin and Garlic only. Price of clove rose 
steadily during the last five years and the 
increase from Rs 109.38 per kg in 2 000 to Rs 124 
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per kg iti 2 001 has been 11.28 percent. Rate of 
cumin moved upward from Rs. 71.22 per kg in 
2000 to Rs. 108.13 per kg in 2001 (51.8 percent) 
and. that of Garlic rose from Rs. 16.94 per kg. to 
Rs. 60 per kg (254 percent) during the same 
period. 
The domestic price analysis reveals that the 
price crash has occurred in case of a large number 
of spices and that the price fall has been of the 
order ranging from 25 percent to more than 60 
percent over a period one year. This is bound to 
have its impact on the supply side of spices in the 
domestic as u>ell as internatianal market. 
International Competition: 
The price fluctuation influences the 
competition i n international market for the India 
spices. It will be of importance to consider the 
rates in the international market of spices etitering 
into global trade from hidia and other countries. /\ 
comparison will highlight the competitiveness of 
Indian spices in the international trade. The data 
in respect of international market price of some 
important spices could be available from 1 996 to 
2 001. It has been computed in Table-4. 12. 
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Table-4.12 
Comparative rates of Spices in International Market 
(Rate in $ per kg.) 
Item Country 
1996 1997 1998 
(Rs) (US $) (Rs) (US $) (Rs) US $) 
Black Pepper India 79.51 2.30 159.06 4.11 226.21 5.33 
Sarawak 82.97 2.40 161.38 4.17 233.84 5.46 
Brazil - - 159.06 4.11 229.60 5.41 
Cardamom (S) India 311.13 9.00 338.63 8. 75 551.72 13.00 
Gautemala 155.57 4.50 222.53 5.75 275.86 6.50 i 
Chillies India 74.67 2. 16 48. 76 1.26 60.83 1.43 
China 133.44 3.86 83.59 2. 16 74.86 1.76 
Ginger India 700.05 1.81 70.05 1.81 77.67 1.83 1 
China 68.79 1.99 67.38 r . 5 9 
Turmeric India 49.78 1.44 81.66 2.11 - 1 
Pak 46.32 1.37 80.88 2.09 46.68 1. 10 
Coriander India 47.36 1.37 39.75 1.11 - 1 
Morocco 31.46 0.91 - - - I 
But/Rom 22.82 0.66 
Iran 20.74 0.60 
Canada - - - - 46.48 1.10 1 
Cumin India 60.00 1.17 
Tur/Pak 58.77 1.07 74.30 1.92 69.24 1.36 ; 
i 
Fennel India 47.36 1.37 55.34 1.43 58.99 1.39 
Egypt 34.22 0.99 53.79 1.39 52.20 1.23 
Fenugreek India 27.66 0.80 28.64 0.74 31.82 0.75 1 
Turkey 25.60 0.68 28.64 0.74 30.60 0.68 
Clove India 
Madagascer 1 1 
i 
Zambia 49.44 1.43 53.79 1.39 61.96 1.46 : 
Crosia 
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T(ihle-4.I2 (Contd.) 
Item Country 
1999 2000 2001 
(Rs) (US $) (Rs) (US $) (Rs) US $) 
Black Pepper India 249.00 5.74 249.43 5. 73 8.80 1.85 
Sarawak 250.56 5.76 249.43 5.73 88.80 1.85 
Brazil 250.56 5376.00 249.43 5.75 84.00 3.14 
Cardamom (S) India - - 587.66 1350.00 681.50 1.76 
Gauntemala 565.50 13.00 565.89 13.00 564.00 12.00 
Chillies India 69.17 1.59 68.34 1.57 68.34 1.58 
China 110.49 254.00 108.50 2.50 82.28 1.76 
Ginger India 91.35 2. 10 90.98 2.09 60.16 1.28 
China 55.68 1.28 55.72 1.28 70.50 1.50 
Turmeric India • - - - 58.94 1.20 
Bul/Rom 82 65 1.90 81.40 1.87 62.04 1.34 
Coriander India - - - - - -
Masco - - - • - -
Iran • - - - - -
Canada 24.80 0.57 24.81 0.57 28.99 0.62 
Cumin India - - - - 118.44 2.52 
Tur/Pak 75.69 1.74 84.45 0.94 118.91 2.53 
Syr/China 68.30 1.57 80.53 1.84 106.22 2.26 
Fennel India 69. 17 1.59 71.82 1.65 63.92 1.36 
Egypt 65.25 1.50 65.30 1.50 61. 10 1.30 
Fenugreek India 35.67 0.82 35.40 0.82 38. 10 0.88 
Turkey 34.25 0.79 34.39 0.79 36.93 0.79 
Clove India • - - - - -
Madegascer ! 
Zaimbia 194 88 4 48 178.47 4. 10 259 93 ' 5 5 6 . 0 0 " 
Corosn J 
Source: ini ir. nuliLinspn cs. com 
A close observation of the price 
for the period 1996-2000 in Tnl)le-4.1 
important facts. First, that prices 
statistics presented 
2 above reflects two 
of spices in tlie 
9 ? I 
international market shoiv a downward trend indicative o/' 
a crash in the year 2001 over 2000. Prior to these two 
years price tendency iti the international market shows a 
steady but marginally rising trend. Second, that India has 
had to face a severe competition in spice trade in the 
international market. Rates of Indian spices in case of 
some of the spices are competitive with a little edge it} 
being cheaper in comparison to the prices of some spices 
from other countries. In respect of certain spices, India is 
being competed out price-wise, particularly when faced 
with China, Brazil, Guatemala, Turkey and Egypt as 
reflected by the available computed data in Table-4.12. It 
will be observed that in case of pepper India is facing s t i f f 
competition neck to neck with Sarawak and Brazil as all 
the three countries are the main suppliers of quality 
pepper. Although the rates of pepper in international 
market are at par of India and Sarawak al $ 1.80 per kg., 
Brazil, however, beats the two countries by offering 
pepper at a marginally lower rate of $ 1.76 per kg. in 
global market. Similarly, in case of Chilli, India is pitted 
against China. India had a comfortable edge over China in 
being cheaper in rates of Chilly in international market 
throughout the period. 1996-2001. A close look at the 
rates, however, shows that China has slashed the rates of 
chilly in a substantial measure from $2.50 in 2001 to $ 
1.7 in 2001 (29.6 percent), u)hile India's rate remain fixed 
and intact at $1.5 per kg. in both the years. 7/ie trend 
indicates that China will soon compete out India in Chilli 
exports also. Likewise, India trails its competitor 
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Guatemala in the exports of Cardamom (s), Indian rates 
per kg. of Cardamom being higher at $ 14.5 per kg as 
against $12.00 per kg of Guatemala in 2001. In c.umin 
Indian rates are competitive in the international market, 
but in fennel Egypt takes over India by offering this spice 
at $ 1.30 per kg as against $1.36 per kg rate of India. 
In the international scene, countries like Brazil, 
Indonesia, Malaysia, Vietnam, and Sri Lanka are major 
producers of pepper besides India. Guatemala, the Latin 
American country is now a formidable force in the case of 
Cardamom with our country nearly thrown out of the 
world market. It] the case of spices like cumin, fennel a?id 
coriander, countries like Iran, Iraq, Spain and some of the 
Mediterranean countries are major producers. India is not 
the only one producer for saffron in the world. Spain and 
Iran are also major producers. In case of chillies, 
countries like China, Bangladesh, and Mexico are major 
producers. Cloves and Cinnamon are mainly produced by 
Island nations of Madagascar and Zanzibar besides Sri 
Lanka. Vietnam too is in the pict\ire. In the case of vanilla 
also Madagascar tops the list. Turmeric cornes from China 
& Pakistan in good quantities. 
It appears from the above analysis that 
competitiveness in spice rates in the international market, 
is having a discouraging e f f e c t on Indian spice exports. 
Coupled with the domestic slide down in prices with its 
impact on volume of production, the Indian exports have 
fallen in recent years both in terms of volume and value. 
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The situation needs special attention and calls for special 
steps to make our exports competitive in the market price 
wise and quality wise. Also the domestic production of 
spices requires to be augmented through needful steps in 
this direction. 
Demand Shift for Organic Spices 
Liking for the organic spices can not be lost sight of 
while considering the factors responsible for a decline in 
the spice exports of India. In recent years, demand for 
organic spices has been growing in momentum the world 
over. Many user-countries of spices show interest in 
buying spices, which are the outcome of organic 
cultivation. 
Modern agriculture necessitates intensive farming 
with liberal use of inputs such as fertilizers and plant 
protection chemicals. Manufacture of fertilizers and plant 
protection chemicals lead to pollution of air, water and 
soil in varying degrees affecting the environment. Every 
year a number of people s u f f e r and die oti account of 
pesticide poisoning while doing formulation and handling. 
Pesticide residues iti agricultural products due to wrong 
dosage and untimely application, cause serious health 
hazards. Continuous use of fertilizers without adec{uate 
application of organic manure makes soil degraded and 
poor in fertility. Modern agriculture depending on 
fertilizers and plant protection chemicals adversely a f f e c t s 
health of our planet and people. Consequently many 
countries have begun switching over to this traditional 
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method of cultivation as a means to produce safe 
f o o d s t u f f s and preserve the environments. The concept of 
organic farming must be caught by India too. 
Organic Agriculture (OA) is a crop production method 
respecting rules of nature. It aims at sustaincible fanning 
system that preserves the environment and the Mother 
Earth for our coming generations. The farm is maintained 
as a holistic unit, biologically complete, balance, living 
and dynamic and ecologically stable and sustcdnable. In 
view of the life sustaining methods adopted in organic 
farming, Long Ashton Research Station, UK, calls it Less 
Intensive Farming Environment (LIFE) system 
Principal Aims o f Organic Agriculture: 
• To produce food materials of high nutritive 
value and non-food materials of superior 
quality iti sufficient quantity. 
• To interact in a constructive and life-
enhancing ivay with natural systems and 
cycles. 
• To encourage and enhance biological cycles 
within the farming system involving micro-
organisms, soil flora and fauna, plants and 
ardmals. 
• To promote the healthy use and proper care of 
water, water resources atid all life therein. 
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To help towards the conservation of soil and 
water and maintain as well as increase 
fertility of soil. 
To use, as far as possible, renewable on-farm 
resources in locally organized agricultural 
systems. 
To work, as far as possible, with materials 
and substances which can be re-used or re-
cycled, either on the farm or elsewhere. 
To provide livestock living conditions which 
allow them to perform the basic aspects of 
their innate behaviour. 
To minimise all forms of pollution that may 
result from agricultural practice. 
To maintain the genetic diversity of the 
agricultural system and its surroundings, 
including protection of plants, livestock and 
wildlife habitats. 
To preserve and enhance traditional and 
indigenous knowledge in farming besides, 
seeds and crop varieties. 
To protect beneficial social and ecological 
impact of the farming system. 
To allow everyone involved in organic 
production and processing at least tivo years 
before sowing for annual crops (chilli, ginger. 
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turmeric, coriander, cumin, fennel, fenugreek, 
celery, caraway etc) and three years before 
the first harvest for perennial crops (black-
pepper, clove, nutmeg, cinnamon, star anise, 
saffron, etc), if the whole farm is not 
converted immediately fix demarcation 
between conventional and organically farmed 
portions and also maintain all records and 
accounts in an identifiable manner for both 
farming systems. No conversion period is 
required in the case of uncultivated land, 
traditional agriculture fulfilling the 
requirements for several years and for 
produces from the forest. For organic 
agriculture production no cleaning of 
forestland will be allowed. Produce in the 
middle stage of conversion can be sold as 
produce of organic agriculture in the process 
of conversion. Any Plant product will qualify 
to be certified organic when the requirements 
are fully met at least one year before the start 
of the production cycle and for perennials, the 
first harvest after at least one full year of 
management is completed according to the 
prescribed standards. 
Since the relevant regulations stipulate that a belt of 
reasonable width is to be left all around the farm tn 
isolate organic plot from the conventional farm, the net 
area that is eligible for being reckoned as organic is likely 
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to be very small especially in small farms. It is estimated 
in. such case that only about 25 percent of the farm will be 
eligible for organic production. This percentage iviU 
increase as the size of the farm increases. It is, therefore, 
advantageous that a community approach is made for 
organic farming, especially for the production of organic 
spices with contiguous farms forming a large belt or zone. 
Except annuals such as chilli, ginger, turmeric and 
seed spices, most of the spice crops are grown either as 
interpla}itings or cultivated side by side with other crops 
of economic importance. Therefore, it is essential that all 
the perennial and annual crops in the field where organic 
spices are produced be maintained following orgai\ic 
methods of production. 
In the case of short duratioti spice crops such as 
chilli, ginger, turmeric, coriander, cumin, fennel, 
fenugreek, celery and caraway a system of crop rotation 
involving a legume in the cycle would help to restore and 
also improve fertility levels. Crops belonging to same 
family (e.g. Ginger and turmeric) should be avoided, as far 
as possible in the rotation. This would enable to break the 
population build up for pests, and spore and other 
inoculums load of disease ccLusing organisms. 
Mixed farming systems integrating crop husbandry 
and livestock is the most ideal u)here the livestock is also 
maintained following organic standards. This }i)ould 
enable the use of by-products such as farmyard manure, 
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urine, left over grass and straw etc., in the farm itself 
without dependitig on external sources. 
Organic farm is to be maintained as a closed 
ecosystem as far as possible, limiting the net loss of 
nutrients from the system to crop removal. Soil and 
nutrient loss through soil u)ash, run o f f and percolating 
water should be minimised through proper agronomic 
practices. All the crop residues and farm wastes should be 
recycled through composting so that soil fertility is 
restored and maintained at a high level. 
Planting material for raising organic spices should be 
from purely organic sources. In the absence, initially, 
planting materials can be collected from conventional 
crops/ plantations. 
Farmyard manure, urine, slurry, compost, composted 
poultry manure, vermi-compost, green manure and green 
leaves manure, crop residues such as straw and stents, 
fallen dry leaves, kitchen waste, coming from organically 
produced mushrooms beds and Azolla can be used in 
manuring nursery and main field if produced the farm 
itself. The use of oil cakes, milled by-products and human 
excreta if available in the farm can only be used in 
restricted manner. But farmyard manure, slurry, urine, 
compost, strau), coir pith, mulches and other crop residues 
and seaweed, if collecled from conventional farms, can 
only be used with abundant caution. Use of bio-fertilizers 
such as Blue-green algae, Rhizobiuim and Mxjcorrhiza and 
concentrated organic manures like blood meal, bone meal, 
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fish and fish products without any synthetic preservatives 
is also restricted in the organic spice production. Naturally 
occurring minerals such as gypsum, limestone, magnesium 
rock, rock phosphate, potassium with low chlorine content, 
basic slag and trace elements have to be used very 
carefully on account of enhancing the depletion of natural 
resources and/ or contamination with heavy metals. 
Weeding as far as possible is to he limited to 
slashing just before flowering. Collected weeds should be 
used for mulching the plant base. The plantatioji should 
have a regular green cover with leguminous crops. If 
necessary, they could be cut and mulched during summer 
to prevent moisture loss. 
Shade and support trees, especially leguminous ones 
and green manuring shrubs to provide bio-mass, and neem 
and other plant protection agents to help control of 
diseases and pests should find a place within or on the 
borders of organic farm. 
Parasites, predators and botanicals can control 
pests. Common botanicals are neem and neem-based 
products such as neem oil, neem cake, neem leaf 
decoction, neem seed kernal extract, tobacco decoction 
and pyrethrum preparation. Other plant products such 
as leaves and/ or seeds or custard apple, bullsheart, 
lantana, ocimum, artemesia, garlic and red chilli 
powder also have insecticidal properties. 
Diseases can be controlled by prophylactic 
measures including soil sola ri sation, crop rotation, 
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growing trap plants, and use of bio-agents such as 
Trichoderma and botanicals like garlic. 
Processing has to be carried out ivithout 
environmental pollution and in a manner not requiring 
additions of inorganic compounds and catalysts. 
Organic and non-organic products should be 
separately transported and stored. Storage under 
controlled atmosphere-using gases such as Carbon 
dioxide, Oxygen, Nitrogen etc., is allowed 
In organic production, labour welfare and rights 
of children should be protected as per UN Charter. 
Women piety a major role in organic agriculture and 
they should have property right, equal wages, equal 
distribution of work according to the capacity, equal 
access to training and education, equal opportunities 
in decision making, equal access to credit facilities, 
equal control over resources, equal access to nutrition 
and health care and also protection against sexual 
harassment in ujork place.) 
World Demand for Organic Foods 
The world demand for organically produced foods is 
growing rapidly ii} developed Western like Europe, USA, 
Japan and Australia. The current estimated share of 
organic foods in these countries is approximately 1 to 1.5 
per cent. 
Worldwide, food trends are changing with a marked 
health orientation. Since organic foods are free from 
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chemical contaminants, the demand for these products 
should steadily increase in the neiv millennium. According 
to the ITC, UNCTAD/ GATT, more than 130 countries 
produce certified organic foods. 100 of them are from Asia 
and Africa. 
Internationally, there's definite shift towards 
traditional/ ethnic medicines. Since spices form part of 
many of these medicines, the demand for organically 
produced spices should grow. 
Organic cultivation is not new to India. The country 
has always been practising the traditional ways of using 
indigenous technologies and inputs mostly in line with 
modern organic farming principles. The per capita 
consumption of fertilizers and pesticides in India is far 
below that of developed countries. It means, it is very 
easy for Indian farmers to embrace organic spice farming 
in its true sense. 
Certification of Organic Spices 
Certification for organic spice farms is an 
essential pre-requisite for marketing their produce, 
especially in the international markets. The 
Government of India is in the process of setting up 
indigenous certification programmes since there is no 
domestic certifying agency in India. However, o f f i c e s 
of certain international certification agencies do 
operate in the country. 
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For timely inspection at optimum cost, the Spices 
Board has access to the services of trained inspectors 
from both govertimental and non-governmental 
organisations. These inspectors were trained in 1998 
by the members of IFOAM in India. They will 
commence work once the domestic certification body is 
set up and approved by competent authorities. 
The foregoing discussion of the export 
performance of Indian Spices brings to high that 
though India has been the traditional exporter of 
spices the world over, the Indian exports of spices 
have of late begun to declii\e both in value as ivell as 
volume terms. Domestic price crash, competition in 
international market, shift of demand of spice in 
favour of organically grown spices are some of the 
important factors responsible for the downtrend in 
spice exports of India. A Jiost of other factors are also 
responsible for retarding the growth of spice exports. 
Spices have a case to focus attention as they are 
important component of Indian exports. Concrete and 
concerted steps to give a boost to spice exports 
through increasing the production, facing the market 
competition, enlarging the marketing regions, re-
orentation towards organic cultivation, etc. are called 
for. The next chapter su itima ri ses the conclusion and 
after suggestion conclusive for augmenting the spice 
exports. 
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CHAPTER'S 
Conclusions and Suggestions 
Pepper, the king of spices, and cardamom, the 
queen of spices, have had their royal abode in India. 
They extended their kingdom from this holy land, with 
different other spices as their courtiers, to distant 
lands. They conquered Africa, Arabia, China, Europe 
and various other countries by their flavour and taste. 
After the discovery of Americas, Indian spices entered 
these continents too. Whichever country they entered, 
the Indian spices ruled the people by making 
themselves a part and parcel of the daily life of the 
human beings with their uses in one form or the other 
in every household. 
In fact, spices are grown in India from very 
ancient times. In the olden days, Malabar, the 
western part of South India has been the legendary 
'spice kingdom' known to ancients all over the globe. 
The ancient commercial ties of Indian spices existed 
with the Phoenicians, the Chinese, the Persians, the 
Egyptians, the Romans and the Greeks whose cultural 
civilizations were then predominant. In the first 
century A.D., Pliny, the Roman Historian, 
recommended the spices of India in his famous 
writings. The ports of Kerala were busy with foreign 
traders and ships in and around A.D. 1000. 
In the Middle Ages spices were very famous as 
an expensive trade. They were in great demand by 
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those who could afford them. In medieval times, rents, 
dowries, and taxes were frequently paid in pepper 
and some European landlords preferred to receive 
their revenues in the form of scarce high priced 
pepper corns rather than money. The Britishers and 
the Dutch came to India in early part of the 
seventeenth century to develop trade with our 
country. Spices were one of important items of their 
trade composition. Spices were introduced into West 
Indies, Zanzibar, Madagascar, Malaya, Sumatra and 
Ceylon only in the early part of the 18"' century but 
their output entered into the world markets only 
recently. The U.S.A. entered itito the spice trade at the 
end of the eighteenth century. This ujas based mainly 
on the importation of Sumatran pepper to Salem. 
Thereafter, no single country could maintain a 
monopoly in the production of various spices. 
Indian spices have been the favourite of 
connoisseurs all over the luorld from the time 
immemorial due to their unique flavour and aroma. In 
India, spices are grown on a large scale in the 
Southern states of Kerala, Tamil Nadu and Karnataka 
because of suitable climatic conditions. Rajasthan is 
the producer of largest number of varieties of spices 
and Andhra Pradesh tops in the production of pepper. 
Every State of India produces one of the spices. 
Though a number of spices are produced iti the 
country, black pepper, cardamom. Ginger, Chillies and 
turmeric are the major spices. These five spices, taken 
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together, account nearly 90 per cent of the total 
foreign exchange earnings from all spices. Among the 
minor spices produced are coriander, Cumin, fennel, 
fenugreek, celery and garlic. 
It is an interesting fact that India is the largest 
producer and exporter of spices in the world. It grows 
more than 50 varieties of spices and the production is 
geographically spread all over the country. The total 
production is about 2.7 million tonnes and, of this, 
about 0.25 million tonnes (8-10 percent) is exported to 
more than 160 countries. The Indian share of world 
trade of spices is 45-50 per cent by volume and 25 
percent in value terms. The country exports spices 
and spice products in various forms, the largely 
acceptable in the international market being whole 
form and oil extracts. 
Black pepper (the King of spices) holds the prime 
position in the spice trade of India. India is the 
largest producer and exporter of black pepper in the 
world. At one time, India was holding a monopoly in 
the world pepper trade but with the emergence of 
other countries like Brazil, Indonesia and Malaysia, 
India has lost her monopoly and now it accounts for 
about 30-40 per cent of the global output. 
The overall trends in acreage & output of black 
pepper have been increasing over the period under 
revieiv. Total acreage under cultivation of black 
pepper rose by 21 percent during the decade of the 
Nineties,the period under review, whereas its total 
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output of pepper rose by 10 percent during the same 
period. Also, in the total spice exports from India 
pepper held a share ranging from 33 to 43 percent in 
value terms and 8 to 21 percent in terms of volume 
during the aforementioned period. However, its share 
in total export of spices in value terms steeply fell 
from 43.7 percent in 1999-2000 to only 20.2 percent 
in 2000-01 yielding a negative growth of -63 percent. 
Cardamom, during the same decade, improved 
its share in the total spice export from an insignificant 
less than 1 percent to 3.5 percent by the year 2000-
01. It used to be a prominent contributor in spice 
exports compositioti in the pact and its 
aforementaioned share in the overall exports of Indian 
spices is nothing but a slide down. 
Chillies are one of the important cash crops of 
India. It occupies a prominent place amotigst all the 
spices produced and exported from India. India is one 
of the largest producer of chillies in the world. All 
India trends of area and production of Chilli refect 
that the acreage of Chilli cultivatioji increased by 
10.3 percent) during the decade 1991-2000 and the 
output rose by 12.6 percent during the same period. 
In term of value of exports, the share of Chillies in 
total exports of spices has been shounng a 
fluctuating downward trend. From 16.9 percent in 
1996-97, their share came down to 12.1 percent in 
2000-01. 
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Ginger, as the first spice to reach Europe, has a 
great economic significance and manifold uses in 
confectionary, beverages, etc. Total area under 
production of ginger increased by 16 percent during 
1991 to 2000 and the output rose by 29 percent 
during the same period. However, share of ginger in 
total exports of spices shmvs a declining trend both in 
term of value and volume during the 1990's. From a 
share of 4.8 percent in 1996-97, the share of ginger in 
total spice exports fell to just 1.4 percent in 2000-01 
in value terms. In terms of percentage, the exports of 
ginger fell from 13.2 percent to just 2.8 percent during 
the same period. 
Turmeric is an ancient and sacred spice of India. 
It has extensive uses in Indian culinary, cosmetics 
and medicinal preparations. It is also an important 
source of natural yellow dye. India is the largest 
producer of turmeric followed by Pakistan & 
Bangladesh. The acreage under production of turmeric 
rose by 18 percent duritig the period 1991-2000 ivhile 
output stepped up by 40 percent during the same 
period. The exports reveal an upbeat trend in volume 
but a inarginally flijctuating trend in term of value. 
The total value of turmeric exports rose from 4.7 
percent in 1996-97 of the aggregate spice exports to 
7.1 percent in 1998-99 but in s^ibsequent years fell to 
account for 5.1 percent in 2000-01. Value-wise, the 
turmeric exports increased from 10.2 percent in 1996-
97 to 15.0 percent in 2001 iii a steady and 
unfluctuating mantier. 
257 
Coriander's area of cultivation, as also the 
output growth, went down from 2.5 percent in 1996-
97 to 1.7 percent in 2000-01. Volume-wise also a 
marginal decline is noticed as the exports tonnage fell 
from 5.6 percent in 1996-97 to 5.1 percent in 2000-
01. 
Cumin improved its share in the total spice 
exports of India both in value and volume. From 2.7 
percent in 1996-97, the value of exports of cumin in 
relation to aggregate spice exports rose to 5.6 percent 
in 2000-01. In terms of volume the exports rose from 2 
percent to 6.00 percent during the same period. 
Celery and fenugreek margincdly improved their 
share in terms of value as percentage to aggregate 
spice exports of India. From less than 1 percent rn 
1996-97, the value of exports of celery and Fenugreek 
improved to just above 1 percent in 2000-01. In 
quantitative terms, celery improved its share in the 
total volume of spice exports from 1.7 percent to 2.2 
percent during 1996-97 to 2000-01, while fenugreek's 
share remained almost unchanged at 3.9 percent with 
very marginal fluctuation during the same period. 
Fennel, carrying culinary as well as medicinal 
value, reflects a downuuird trend in total spice 
exports both in terms of value & volume. In terms of 
percentage, fennel's exports fell from 2.1 percent of 
total volume of spice exports in 1996-97 to only 1.7 
percent in 2001. In value terms, fennel's share intotal 
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exports of spices came down from 1.4 percent to 1.1 
percent during the same period. 
Exports of garlic and 'other seeds' show a 
steady trend accounting for 0.6 percent share each 
during 1996 through 2001 with minor fluctuations in 
terms of value as percentage of total spice exports. 
Volume-wise, however, garlic and 'other seeds' each 
almost doubled its share in aggregate export tonnage 
of spices, garlic from 2.2 percent in 1996-97 to 4.7 
percent in 2000-01 and 'Other seeds' from 8.4 percent 
to 15.2 percent during the same period, 'other seeds' 
include Aniseed, Bishops seed, Dill seed, Poppy seed 
and Mustard. 
'Other Spices' (Which include Tamarind, 
Asafoetida, Cinnamon, Cassia, Kokam and Saffron) 
have almost trepled their share in the total exports of 
spices in terms of value and doubled in terms of 
volume. While 1996-97 these spices accounted for 3.1 
percent of the total value of spice exports, their share 
rose to 9 percent by 2000-01. Similarly, in 
quantitative terms, these spices were responsible for 
8.4 percent of total cpiantity of spice exports iti 1996-
9 7 and this share rose to 15.2 percent by the year 
2000-01. 
Exports of Curry pou>der in terms of value rose 
from 1.6 percent to 9 percent of the total spice export 
during 1996-2001, ujhile their volume in the overall 
quantity of exports of spices remained around 2.7 
percent during the same period. 
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Mint oil exports which accounted for 10.9 percent 
in terms of value of total spice exports in 1996-97, 
came down to 7.8 percent in 2000-01. Quantity-wise, 
the increase is marginal from 1.1 percent to 1.7 
percent during the same period. 
'Spice oil and oleoresins' made a remarkable 
growth in their share in the total spice exports in 
terms of value. From 12.9 percent in 1996-97, their 
share rose to 22.5 percent in 2000-01. In terms of 
total volume of exports, the share of oil & oleoresin 
ranged from 1 to 1.6 percent during the same period. 
Significant facts have come to light hy the 
analysis of yearly percentage changes in terms of 
value and volume of exports of individual items of 
spices. The growth rate indices 2000-01 over 1996-97 
reveal that pepper exports have gone down by 63 
percent in terms of value and hy 55 percent in terms 
of volume. Cardamom exports have gone up by 76 
percent in value and by more than 70 percent in 
volume. Cumin exports shoiv a record growth of 125 
percent in value and 124 percent in volume. 'Curry 
powder' has made an impressive growth of 318.7 
percent in value as against 59 percent growth in 
volume. Increase in value can be attributed to hike in 
price. Celery exports grew by 60.5 percent in terms of 
value and by 50 percent in terms of volume. 'OtJier 
spices' record a groujth percentage of 63.7 in value 
and 59 percent in volume. Mint oil shows a groujth 
percentage of 22.6 in value and 3 7.4 percent in 
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volume, while spice oil &, oleoresins grew by 12.6 
percent in terms of value and by 7.3 percent i?i terms 
of volume. 
Besides pepper the spices whose yearly growth 
has been negative and nose dived in value in the 
range of 21 to 25 percent during the period under 
review include chilli, ginger, turmeric, coriander and 
garlic. These spices have also registered a negative 
growth percentage in volume terms in varying 
percentages. Export growth percentage of Fenugreek 
dropped to -14.7 in value and -16.9 percent in 
volume, while exports of the 'other seeds' u)ent down 
by -12.6 percent in terms of value and 3.2 percent i?i 
terms of volume. 
The study reveals the important fact that the 
export performance of spices, as a whole, has been 
discouraging. The all India export trends bring to fore 
the setback the spices trade has suffered in later half 
of the decade of 1990's. In the aggregate value of 
exports of India, spices trade held a share of 0.84 
percent in 1991-92. The spice exports flourished 
during the subsequent years and their share in 
India's total exports rose to 1.17 percent in 1998-99. 
Thereafter came the doujn slide in spices trade and 
the exports dip])ed to form a share of 1.11 percent in 
the year 1999-2000 and further nose dived to 0.8 
percent of the aggregate exports in 2000-01. During 
the same period, the spice exports, in terms of 
declined by 20 percent. 
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A host of factors are responsible for the decline 
in spice exports as traced out by the study. 
Significant among them are the domestic price impact, 
internationa] competition and a shift in demand 
towards organic spices. The downtrend in exports 
can also be attributed to other factors like lack of 
research and development in order to bring about 
improvements in varieties and output, inadequate 
facilities for training to cultivators in the rjse of 
modern methods of farming, pest control, post-harvest 
handling of spices for exports ^ upgrading of skills of 
technicians in food quality analysis; incurring 
avoidable costs of inefficiencies, transportation; lack 
of financial assistance for export promotion, etc. 
The crash of spice rates in 2000-01 in the 
domestic market, in case of a large number of spices, 
has been devastating for the producers. Black pepper 
became cheaper by 62 percent and the rates of 
cardamom (L), chillies, ginger, turmeric, cumiji, fennel, 
celery, nutmeg, cinnamon and cassia ruled lower in 
the range of 11 to 45 percent. In the international 
market, India had to face tough competition loith 
countries like China, Brazil, Canada, Malaysia, 
Indonesia, Zanzibar, Egypt lohich have also become 
important global players in spice trade. The price-xoar 
rendered many of India's spices costlier in global 
market as compared to spice rates of its competitors 
unth its adverse impact on the value and volume of 
Indian spice exports. Liking for the organically 
cultivated spices rendered unacceptable most of 
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India's spices produced by the applicatioti of chemical 
fertilizers, pesticides and insecticides. 
Suggestions: 
India being a traditional producer of spices and 
an important exporter in the luorld has still not lost its 
dominating position in the international market. The 
country has a potential to o f f s e t the decline in its 
spice exports and regain its primus status globally in 
spice trade. The following suggestions are made for 
the promotion of export trade in spices. 
1. India has to fight international price 
competition and, in order to make its 
spices cheaper, the avoidable costs of 
inefficiencies have to be eliminated 
Efficencies need to be ensured right 
from the producer's end till shipment 
stage. Occurrence of delays in moving 
forward the spices for shipment, 
invisible costs incurred, export 
procedural clearances and other 
bottlenecks in transportation etc. add 
to the cost of the exported product and 
make them dear in the global market, 
histances are not far to seek. A 
container for shi]>met)t of spices entails 
an inland transport cost to reach ship 
of around Rs. 25,000/-, whereas the 
same container, in its sea journey from 
Bombay to Dubai, costs $350 (or Rs. 
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18000/= only). Such excessive cost 
need to he reduced to make the spices 
cheaper and competative in 
international market. 
2. As the liking and demand for 
organically produced spices is growing 
in world markets, India should pay 
attention to introduce organic method 
of cultivation . of spices. Organic 
cultivation, iti fact, is nothing new to 
india. The country has always been 
practising the traditional ways of 
using indigenous technologies and, 
infact, mostly in line with modern 
organic farming principles. The per 
capita consumption of fertilizers in 
India is already far below that of 
developed countries. To which meatis, 
it is very easy for Indian farmers to 
embrace organic spice farming in its 
true sense. The Spice Board of India 
should promote organic methods of 
cultivation through education, 
propagation and direction to the 
cultivators. 
3. Market research activities should be 
expanded. New markets need to he 
explored and neuj items & varieties of 
spices should be introduced in the 
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existing markets. Also, market 
promotion programmes for value added 
spices and spice products, with 
particular reference to organically 
produced spices, he undertaken by the 
Spices Board of India. 
4. To boost spice exports, the export 
promotion capital goods be liberalized 
by allowing their duty free imports by 
export oriented units. They will help 
facilitate higher exports of spices 
under agriculture sector and ensure 
higher returns for the farmers. 
5. Research and development facilities 
for improving the varieties, output and 
quality of spices should be created. 
Spice scientists should develop new 
end uses of spices so that their 
demand gets a boost internationally. 
Also new technologies in plantation be 
developed through research. There has 
been no private investment in this area 
so far. Private sector participation 
should be encouraged for undertaking 
research and development in 
cultivation and exportation of spice 
products. Fruitful research is going on 
in Indian Universities and specialized 
educational institutions. The results of 
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these researches should be 
commercialized. 
6. Exports of value added spices are 
showing a remarkable growth. Value 
addition practices be encouraged as 
value-added products like spice oil and 
oleoresins are in great demand. 
7. New field areas of cultivation of spices 
in India be explored. States of Assam, 
Orrissa, Uttranchal and Nilgiries in 
Tamil Nadu have vast potential of 
grouping spices. This will increase the 
output and econo?jiies of large scale 
production can be avcnled. 
8. Liberal financial facilities at 
concessional rates be extended to 
spice groujers. Special incentive 
schemes need to be formulated for 
export oriented spice producers. 
9. Quality improvement and upgradation 
progranuries be taken up to conform to 
the chajiging levels of international 
acceptance. 
10. Publicity measures that India is 
producing organic spices in foreign 
markets are required. Overseas buyers 
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he assisted by the Spices Board in 
sourcing the organic spices from India. 
11. Crop failure is an important factor of 
uncertainity affecting the output and 
plunging the farmer into indebitedness. 
Unforeseen climatic changes at crop 
time, insect infection of standing crops, 
drought, etc. are some of the important 
causes of crop failures. Crop insurance 
is the imperative to overcome such 
situation.Either some new specialised 
institution for food crop insurance 
should he established or facilities in 
the existing institutions be provided 
from crop insurance to spice cultivation 
in the country. 
The above suggestions are considered 
condusive to the augmentation of spice output in 
India. Their adoption and implemantation would not 
only benefit the spice cultivation but would also 
lead to enhance, in a big way, the contribution of 
spices in the export trade of the country. 
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